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To rus RIGHT | 
HONOURABLE 
And moſt Excellent Lady, 


FRANCIS, Countefſe Dowager 
of EXETER. 


@ZOwfocver , (Right Honourable and moſt 


vertuous Lady, this Book may come to 
| F& your Noble goodnefle cloathed in an old 

Pews name or garineny, yet doubtleſſe, ( Excel- 
lent Madam) it is full of many new vertucs, which 
will ever admire and ſerve you; and though it can 
adde nothing to your owne rare _and unparalleled 
knowledge , yet may it to. thoſe noble good ones, 
( which will indeavour any ſmall ſpark of your imita- 
tion ) bring (uch a light as may make them ſhine with 
a great deal of charity. I do not aſſume to my ſclfe, 
(chough I am not altogether ignorant in ability ro 
judge of thele things ) the full intention, and ſcope of 
this whole work : tor it is true,great Lady, that much 


of it was a Manuſcript , which many years agone be- 
longed 


The Epiſtle Dedicatory. 

longed to an Honourable Counteſle , one of the grea- 
teſt Glories of our Kingdome , and-were the opinions 

of the greateſt Phyſicians which then lived ; which 
being now approved by one flot infcriour to any of 
the profeſſion , I was the rather imboldned to ſend ir 
to.your bleſſed hand , knowing you to be a Miſtreſſe 
ſofull of Honourable piety | goodnefle},,' that al- 
though this imperfe& offer may come unto you weak 
and diſable, yet your nobje-yertne will { upport it, and 
make it fo ſtrong in the world , that I doubt not bur ir 


ſhall doe ſervice ro all choſe which will ſerve you, 
whilſt my ſelfe and my poor prayers ſhall ro my laſt 
gaſp labour to atrend you, | 


The true admirer of your 
Noble vertues, 


Gervaſe Markbaws. 
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ENGLISH HOUSHVIFE, 


ConTtarniNncG 
All the vertuous Knowledges and Aftons both of mind aud 
' body, which ought to be in any compleat Houſe-wite 
of what degree or calling ſoever. 
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The Second Book, 


CHAP. I. 

Of the inward vertues of the mind, which ought to be in every-. 
Houſ wife, Ani firſt of her general knowleages both in Phyſick, 
and Surgery, wih plain approved medicines for hea'th of the 
Houſehold ; alſs the extrattion of excellent Qjles fit for thoſe 


purpoſe, 


Aving already in a ſummary briefneſs paſ- 
fed through thofe outward parts of Huſ- 
bandry which belong unto the perfe& 
Hugbandman,, who is the Father and 
Maſter-of th: Family , and whoſe Office 
and imp'oyments are ever for the moſt 
part abro1d, or removed from the houſe, as - 
X in the Fie'd or yard : It is-now meet, that 

we dcſcend in as orderly a Mcthod as wee can, ts the office 
of our Engliſh Howſe wife, who L. the mother and Miſtrifſe _ 
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A Hub wive 
muſt be religi- 
Ous. 


She muſt be . 
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| bing up their ſervants in the dayly exerciles- 
r 


the family, and hach* hr moſt generall imployments within: 
the houſe ; 'where from the geffcrall oy e of her verties , 

and the moſt approved skilt  6f "her, knowledges thoſe of her 

Family, may both learn to ſcrve God, and ſuſtain man in that 

godly and proficable ſort, which is required" of gyery cruc Chri- 

(tian, > | I . x of 

Firſt then to ſpeak-of-the inward vertues of het mind; ſhy 
ought, above all chings,, to be, 6f an upright gnd fincere Religi-. 


- on, and in the ſame both zcalous and-conftant, giving by her 


example, 'ahd in and ſpur, unto' all 'hex faniiy to purſue 
the un, ts, © atid tter torch by the inftfAton of li % 
thoſe vertuous fruits of good living, which ſhall be pleaſing 
both to God and his creatures.. I do not mean that hercin ſhe 
ſhould utter forth that violence, of ſpirit, which .mavy. of oar 
( vainly acconnted £089 ) omen do, drawing a contempt to 
the ordinary Miniſtry, and thinking nothing lawfull bur the 
fantaſi:s of their own invention, aſurping to themſelves a power 
of preaching and interpreting the holy Word, to which onely 
they ought to be bur hearers and believers, or.at th: moſt bur 
modeſt pzrſwaders ; 'this'is*not the office<icher of good Houſe- 
wifc,or woman... But let your Engliſh Houſewife be a god-- 
ly,conftant, and Religious woman, learning from the worthy 
Rs and her Hu ,. thoſe good examples which ſhe. 
ſball with all carefull diligence ſeg exerciſed amongſt her Ser- 
vants. | 
In which praiſe of hers, what particular rules are tq bz 
obſerved, I leave her'to learn of them who are profeſſed Di- 
vincr, and have purpoſely written of this argument 3 only thus 
much will I ffy, which each ones experience will 'teach.'hin\ - 
to betrue, that the more carefull the maſter api =; 4 | 
| T 


ward God, the more faithfull chey ſhould fnd;t * in-al} their 
buſin:flcs towards men, and procure Gods favour the more 
plentifully on-all the houſhold : and therefo7e-a ſwall dime ,. 
morning 'and evening beſtowed in © Prayers, and. other /exer =! 
ciſes/ of. Religion , ; will. prove no loſt, rivie”s the weeks” , 
end. Ps +8 FT 
Next unto . her ſan&ity; and, Holineſſe of life, iris ow) 
| k thac 
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that-bar Engliſh Houſwife be a woman of great modeſty and 
ternperance, as well inwardly as outwardly : Inwardly, as in 

her b:chaviour and carriage towards her Husband, whercin 

ſh: ſhall ſhun all violence of rage, ' paſſion and humour, 'cove- 

ting lefſe to dire& then ro be directed, appearing ever unto 

him pleaſant,amiable,and delightfull ; and, though occaſion of 
miſhaps, or the mi{-government of his will may induce her to 
contrary thoughts, yct vertuouſlly to ſuppreſs them, and with a 

mild ſufferance rather tv call him home from his error, then 

with the ſtrength of anger to abate the leaſt ſpark of his evill, 
calling into her mind that, evil and uncomely language is de- 
formed though uttered even to ſervants, but moſt monſtrous 

and ngely when ic appeares before the preſence of a Huſ- 

band : Outwardly, asin ber apparrel and dyet, both which ſhe 

ſhall proportion according to the competency of her Husbandz 

eſtate and calling, making her circle rather ftraic then large -: 

for it is arule, if wee extend to the attermoſt, wee take away 
increaſe / ; if wee goe a haires breath beyond, weeenter into con- 
ſumption : but if we preſerve any party 'we build ftrong forts 
againſt che' adverſaries of fortune, provided that ſuch preſer- 
vation' be: honeſt and conſciunable.-: for as laviſh igalicy 

is bruiciſh, ſo miſerable covctouſneſsis helliſh.. Let therefore the O*h®r Gar 
Houſewives | ts bz .comely and. frong, made as well to 
preſerve the health, as to adorn the perſon, altogether withour 
toyiſh garniſhes, or the gloſs oflight colours; and as far frors the” 
vanicy ofnzw and fantaſtick faſhions, as neerto the comely imi-' 
ration of modeſt Marrons Let herdyer be wholſome and cleanly,' (1. nyer 
preparedat due hours, and Cooke with care and diligence, let- > 
ic be rather to ſatisfienature, then our affeRions, and aprer to kill 
hunger then revivencw appetites ; let.it proceed more from the 
provifion of her own yard, then the furniture of the Markets ; and 

let it berather eſteemed for-the familiar acquaintance ſhe. hath 

with it, then for the ſtrangeneſs and rarity ir bringeth from other 
Connrries, | , 

To corc'ud:, ,out-Engliſh Houſwife muſt be of chaſte thought Her general 
ſtout courage, patient, untyted, watchfull, diligent; witty, plea- Vertu-s. 
ſant, conſtanc in friend(hjp, fall of good Neighbour-hood'; ' 
wiſe in Diſcourſe, but not frequent therein, ſharp and quick 
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The Enghſo Houſe-wrow  Bodkz 
of- ſpeech,. bur not-bixter or talkative, fecret in: her: afaires 
comfortable in her-counſls, and' generally: ckilfull in- the 
kw 19839671, which do belong to her vocation ; of all, 
> 1 


% © 


mo I now inthe enſaing diſcourſe intend coſpeak 
morelargely. weld, 
Other vertues To: begin then with one 'of the moſt principal] vertues 
ledge in Phy- Which'do to oor Engliſh. Houſ-wife-; | you ſhall under- 
ſick. -/ ftand,;that. ſirh the preſervation and care of the family tonch- 
; ng'thcir hcalth and ſoundnefſe ' of body conſifteth: moſt in | che 
| dil of her, it js; meet that ſhe have. a: phyficall kind of 
I : knowledge, how to adminiſter many wholſome receipts or medi- 
; cines for the goad of their healchs, as well to prevent the firft 
occafian of ſickneſs, as to take away the eff: and evill of 'che 
famcy, when'ic hath made fcafure on the body, Indeed we muſt 
confefſe that the: depth and ſecrets of this moſt excellent Art of 
lick, are far beyond the capacity of the moſt skilfull woman; 
as Lodging only in the breaſt of learned profeſſors, yet that our 
| Houf wife may from them' receive ſome hy rules and nac- 
= . dicines, which may avail for the benefit of her Family, is ( in 
= our common: experience')ng- lon 
=  Art;Neither do Iintend A perogacior: a with all the Sy 
= tomes». accidents, and effefts which go beforeor after every fick- - 
” + «ſs, anthoughI would have her to aſſume thenameofa Pradti- 
| oa tioner, but onl let nes her forme approved pie ARS 
2 old Dofrines which have becn gathered together,/.by two cx- 
_ cellent and famous Ph ered non yeri to #/ 
Dr. Burkf?. peat worthy Counteil: of this Land, ( for farbe it- from meto 
Dr. Aedoanns, atcribuce this goodnefſe unto mine own kno ) anddefivered 
by my. common and ordinary experience, \ 6 oe ragrer 
ordinary fickneffes which dayly perturb che health of men and 


Of Feversi®. pirft: then to of Feavers- or Agues 3 the Houſe-wile 

general. © ot know thoſe kinds thereof, which are moſt familiar and or- 

ray fu the Q»oridian or dayly Ague,” the Tertian or - 4 

ther dayes aguc,the Q»4rian or cvery: yes agac.the PeRi- 

-+ "lene, ach hemerh Bo order im his os (but is more dangerous 

and mortal : And1aftly, the accidentall Fever, which proccederh 

C/ . from-rhe receit of ſome wound, or other 'painfull a xs" | 
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at all to that worthy .- - 


of the ſpiries. There be ſundry other Feavers, which comming 
from and ochcr long continued (icknefſes, do alto- 
gerher(i our Houl wives capacity. | | 

Firſt for the Qvoridiav (whoſe fits alwaics laſt above of the quo- 
twelve _ ſhall take a new laid' cgp, and opening the ridian. 
crown) you ſhall put over the white, then fill up the ſhell with 
good 4queavire, and fir itand the yolk very w:ll together,and 

then as ſoon as you fecl your cold fit begin to come _=_ you, fup 

wp the and cither till you ſweat, or clſc laying great 
ſtore of cloaths upon you, put your ſelfein a mpenony bed ; 
and thus do while your fits continue ; and for your drink,let ic 
be only poſſet ale, 

For a fingle Tertien feaver, or cach other dayes ague, taker a Of the ſingle 
quart of poſſe alc, the curd being well drained from the ſame, Terra, 
and pit thereunto a good handful of Dandelion ; and then ferting 
itupon the fice,boil ic till a fourth part be conſamed; then as ſoon 
as your cold fit beginneth, drink a good draughe thereof, and 
then either labour cill you ſweat, orglle force your ſelf: to ſweat 
in your bed ; bac labour is much thi provided that you 
take not cold after ir, and thus do while your firs continue, and in 
ol your fickncfſe,let your dritik'bepofſet alc,thus boiled with the 

ame 

For the accidentall Feaver, which conimeth by means of fome Of the acci- : 
dangerous wound received, althoogh for the moſt pare ic is an 4en4al Fevegy/® |. 
Hl figne, if itbe ftrong and continuing, yet many times it aba- 
teth,and the p"rty recoverccth when the wound is well rended and 
comforted with ſach ſeverall balms, and hot oyles, as2re moft fir 
to be applicd to the member fo grieved or injared : therefore in 
this Feaver you muſt reſp che wound from whence the acci- ' 
doth , and as it recovereth, ſo ſhall you ſe the Feaver 
waſt and diminiſh ©  . - FS. 

For 'the H: Fique Feaver , which is alſo a very dangerous Of the Fever © 
ſicknee,you ſhall take the oyl of Violetsand mix it with a good P*i4- 

aamiay of che powder of white Poppy- ſzed finely ſearſt, and 
therewich annoint the (mall and reins of che parties back,cven 
and morn'ng.and it will not only give caſe to the Feaver, bur alſo 
e and clean away the dry ,which i; ingendred cither 
chis,or any other Feaver whatſoever, 5 
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For the quar- 


Forany feaver wharſoever, whoſe.fir bepinneth with cold,” 


tan or for any Tak a fpoonful and a halfof Dragon water, a-ſpognful of Roſe- 


fever, 


water, a ſp> nul of ranningwae a nful:ob Aqquviie, a; 


 ſpoonfſulct Vinegar, 'and; balf a fpoonfukof M--brida eofi ltffe, 


Ot thirſt in 
kevers, 


13 | For any aguc 


The quartane 
Fever. 


and beat all theſe well cogeaher, anddlecrlitqamy'/dfinkic before 
his fic begin. . 1, 4H 1 db 1290 007 HdtlThg F D 
It is to be underſtood, that : all feavers of what kind ſoever- 
they be, and theſe infetious; diſcaſes,. as Peftilencey Plagve, 
and ſuch like,: are thought the inflammation! of the:-blood,' ind: 
infinicely much ſubje to drought; ſo thaty ſhould:the'party 
drink ſo. mach as he d:{ired,: neicher could his body' containe- 
it, nor could. the great abundance of drink do other then wea- 


ken his ſtomack, 'and 'bring his body to certaine  deſtruRti- 


On. 6:!f, | 

Wherefore! when any man- is fo overprefſed with defire of 
drink, you! ſhall: give him at convenient tirres, eicher poſſer ale 
made with cold herbs. as ſorecl; pwflin, Vioket leaves, Letricey 
Spinnage, and ſuch ike, or clc a. Julip. made''as hereafter, 
in the peſtilent feaver, or ſome Almond milk ;; and: betwixt thoſe 
times, b<cauſe the uſe of theſe drinks will grow: wearifome ard! 
loathſome. to the patievt, 'yagſhall ſuffer hini,to gargle in his 
mouth good wholſome becr or ale, which che pacienc beſt li- 
kech, and having gargkd icin his'mouth, to (ſpirit outagain, and 
then to take more : and this to do as oft'as heipleaſeth, till his 
mouth be cooled : proyided,that by no means he ſuffer any of the 
drink:to go. down ; :and; this will much. better aſiwage the: hear 
of his thirſt, then if he did drink;; and: when :apperice. d.fireth» 
drink to go down, - then+Iet him take eicher his Julip or his Al- 
mond milk. F | dia 5 | 

To make a pultis to cure any,ague-ſore, take eider leaves,” and 
ſceth them in milk till they be ſoft, then rake them up and ſtrain: 
them,and then boilic again cill-itbe thick,and ſo uſe ir tor the ſore 
as occaſion ſhall ſerve. MO onianlY3 VO TT ET 

For the Quartain Feaver, 'or thizdiday ague, whith is.of all 
Feavers the longeſt laſtiyg, and; many ' timeg' dangerous Cons. 
ſomprigps, black Jaundies, and (auch like' mortal. ſickneffes fol - 
low ic :* you ſhall take, Mithridate,. and ſpread'is upon: a Le-- 
mon ſlice, cut of a reafbgablc thigkneſſe, and ſo: as the "+ 
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be. covered” with the Michridace ; then: bind ic to the pulſe of 
the! fick' nians wriſt of his arm; about -an hour - before his fir 
doth begin;and thenlec him goto his bed wade warm,and with 
hoe cloaths laid npdn him, let him try if he can force him» 
ſelfe-roeſweart 4 which if he do, thenhalt an hovr after he hath 
ſweat, he fhall rake hot poſſer-ale brewed wich a lietle Mi- 
theidate, and drink a good .draught thereok, and reſt «ill his 
fir -be-paſſ:d/ over': bar if hehe hard/to ſweat, then with the 


Gaid potfcr ale; alſo you ſhalt mix afew bruiſed Aniſceds, and by 0 — a 


that will bring {xeat upon him : ard thus you ſhall do every fit, 
tillchey begin co ceaſe, or that ſweat come _— of its own 
zccord; which is a tru: 'and manifeſt ſign that the ſickuefſe- do- 
creaſeth, - if 7 X 


'|- For the Peftilent Feaver which:is a continuill Gcka:fle fall of The peftilene 
infe&ion and mortality, yeu ſhalt caufethe parry fi to be ler fever. 


blood, ifh is trength will bear it : then you ſhall give bim cool 
Julips made'of Endive or Succory water,or the ſyrop of. Violets, 
conſerve of Baiberics, and the jupceob Lemons wel mixed/and 
ſymbolized rogerhen” foi Ci i hn enhs » 
' « Alfo: you ſhall give” him to. drink Almond-milk y/. made 
with the :deco@ion: of cool h:rbs,-as Violer leavey,ſtrawberry 
l-aves, french mallowes, pmfline, ard ſich: like ; andif the pars 
ries motith ſhall throagh the heat of: his: flomack , or- liver, 
inftame,. or' grow ſorey you ſhall ywzſh ix wichithe. fyrrop tof 
Mulberrics ; and chat will not only heal it, bat alſo ftrengrhen” 
his Romack. If (az'ic is moſt commoii in this ficknefle) the party 
ſha!l--grow coſtive, you ſhall give/him a-ſuppofitory made of 
honey; boyld ro the height of hardneſſe, 'which you ſhall know 
by cooling a drop thereof, and fo if you find it hard, you ſhall 
then know tharthe honey is boyl'd ſi:fhicieditlyz. then pur (alt 
tity andfo put it in water, and work it into aroul in-mne 
ner of a ſuppoſitory, ani adminiſter it, and is moſt aſſured! 
bringeth <-; nan but eaſe to the party, of what age or drongeh 
ſacver he be: during his (ickn:{ſ-yos ſhall keep him from all 
manner of ſtrong drinks; .or hotfpices, and then there is. no 
doubr of bis recovery,” . 1." 1 


ji) IH 6 12117 Ni 44 --- | 
--To! preſerve.: your body fron the infe Aion. of the_plague, , IG 4 


you ſhall take aquart of vId ale, and after ic hath riſen upon onagainſt the 
| - B 4 the plague. 


.' 
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The Exgliſb Houſe-wives Book 2. 
the firz,and hath been ſcummed,you ſhall pur thereinto of Arifte- 
toch alonga,of Arngelica,and ofCelaxtuitpt cach halfa handful, 
and boylthem well therein 3 then ftrain the drink through a clean 

 cloath,and diffolve thercin a draw of the beſt 1i:hridrie,as much 

Tvory finely powdered and fearft, and fix ſpaonfuls o&Dragou 

water,then put it upin a cloſeglafſe 3 andevery morning faſting, 

take five' ſpoonfuls thereof, and after bice and chaw in 'your 

mourhgthe dried root of Angehca,or ſmell on a nolſegay,made of 

vary 65 of a ſhip rope, and they will ſurely preſerve yuu 

SE i n. 

Big Bur if you bed why che Plague, and feet the affarsl 

4s pain in the 7 ought, burning, weaknefie 

| > 0p fich like: Then.you ſhall cake a dram of the! beft 

| Mithridate , and diffolve it;'in three or four: fpoonfulls of 

Dragon water, and immediately drink it off; and then with hot 

cloaths er bricks made cxtream hot, and laid e the folesof 

" your feet; after you have been wrapt in woolerr cloachs, com- 

in p:1 your ſelf ro.ſweat, which if you do, keep- your ſale mode. 

S % rately therein, till the ſore begin to riſe ; then to, the ve apply 

| a livepidgeon-.cuc intwo parts, or de a plaiſter 'madte. of the yol 

of an cgg, hony, herbof grace choptexcceding fmall,and whear 

flower, which in very ſhore ſpace wil] not only eipen, bue alſo 

. . break the ſame without any incifton ; then after it hath run 

#1 wg EH be aplaiſter of Adilelor unto ity untill 
It X l $,-1 


For the Peſti- Take Ferherfew, Male f lot, Scabioms, and-Magwire, of each 
lencc a like, bruiſe them and tb« them with- old: ate, and her. the 
lick drink thereof fix ſpoonfuls , and it wilt expell ehe cor- 


rv 
Another. Take Yarrow, Tanſfe, Fuherfew, of cach a bandfullt, and 
bruiſe them well togerher, then ber the fick party miake water 
in the herbs, then ficaine ther), and give ir the ſick £o 
drink. | | 
A prefervati- Take of Sage, Rne, Brier leaves, or Elder leaves of each an 
©n againſt the bhandfull, Ramp chem and ſtrain them wich a. quart of white 
ileace, wine, andput thereto a little Ginger, and a ſpoontull 
of the heſt Treacle, : and drink: th mor and evc- 


—_ GE; | Take 


Book's. _  houſbold Plyſu + 
© Taks Swalledge, Malower, Wormwoed and £xc Ramp them 
well-ecgecher,. and fry them in 11 Olive, will chey be thick, the pled” 
Hermit apply ke. w the placy where yaw. would have i to any 
riſe, and let it lie untill ig break, then to heal ir up, ' rake the P/2<< you wil. 
Juyce of $ nallege, Wheat flrwer, and milk, and boil them ' '- | © 
to \- 7 » and apply ic morning and evening tilt ir be 

whole. | 

Take of Burrage, L «ngd:bref, and Ca/am;n', ofcach a good A Cordial for 
handfu'l, of Harrs tongue, Red mine, Violers, and 11 wigoldr, of a infeRion 
each half a handfull, boyl chem in white wine, or fair ctmnirig IO 
water, then adJa penny worth of the beſt Saffror, and as mach 
Sug ar,and boyl them over again well,then ftraia ic into ancarth- 
" touring thereof morning and evening, to the quantity of 

even. poonſu $, | 

Take Linſeed and Letrice,and bruilcit well, then apply it to the Agaiaſt too 
ſtomack, and removeit once in four hours. violent ſweat- 

For thc Herd-ach, you ſhall rake of Roſcowater ,of the juice of 4 
Camomil, of Womans mi'k , of ſtrong wine vin»o7r, ofcach two _ the head- 
: amy mixc them together well upon a chaffing diſh of coals ; 
then take a piece of a dry Koſe-cake,and ſicep irtherein, and as 
ſoon asit hath druok up the liquor, and is throughly hot, take a 
couple of found N»:megs, grated ro powder, and firew them ® 
upon the roſe cake, then breaking'ir into two parts, bind it 
on cach fide, upon thz rempley of the hed, fo let the party 
liedown co reft, and che pain will ina ſhore ſpace be raken_from 
him. | ; 
Par Frenz,or inflammation of the cauls ofthe brain,you (h:l! For the Fren- 
cauſe the Juyce of Be: 1+ to be, wich a Syringe ſquireed up into the *Y- 
paclege noſtci's, which will pirgs and cleanſe his head exceediig- 
y ; and.chen give him to drink poſer ale, in which ”o/cr leaves 
and Lercic: harh betn buyled,andic will ſuddenly bring him vo 
At operace I, and make thepaſſivn of the Frenzy 


% 


” 

\ For th: Lithar 55, or extreary drowfin;{le, you ſhall by all mn Gy: ;. © 

violence micans, cither by noiſe or other diff bancgs, force per- LO 
ree keep the party from f0-e {rw 'whcnſbever he cal- \: 
h for drink, you (hall give bith ice, wine [fop-warty, 

. of cach a licde quanticity mixt as eras him w 
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7: fleepaboye tour hou, .j0 tour and twenty, till become. to his ſor» 


Is po al aa; : mer wakctulgelſe, which as ſopn bk hath ;rccovercd; yowlhall 


yep > Shen frchip Pure bis head wich the Joyce of &.ere (liraph.pp 


. a uoY, 58: bal a ;jls; agighs 


To'provoke ,....Bur;if apy. of the family bs troubled with too much w..tch- 
icep. falneſſe; ſv that, they cannot. by any means /take reſt,, then to 
ar the party to fl:ep, you ſhall take of Saffror, a Dram 
dryed and beaten to: powdery' and as much, Lenice ſeed alſo 
 ** dryed and benten £0 powder, and twice. as. mach. is ſeed 
4-2 2” * beaten alſo to powder, and mix: theſe with womans milk, till 
it be a thick ſalvc,and then bind irto che temples of the bead, and 
ic will ſoon.cauſe the varty to {lep, and 1:t ieIie on. not' 'ybors 

fourhours. 
For wp _ Fox ttie ſwimming or dizzing in the head * you ſhalt BY of 
hex ff the Apuurcaſtus,of Broom wortand;of Cammile dried,of each two 
.*,- drams mixt with the juyce of /vy, oil of Roſcs, and white wins. 
| of cach a like quantity, till it come toa thick ſalve, and thenbjnd 
* jt to vs templcs of the head, and. it wh in ſhort ſpace take away 

the gri 
For the palſic 4, For the apopſeny or.Paltic, the tt ſcent or incl! Ws Fox 
13 + expeecing ſoycraign, jor" todrink. every morning halfe ® pint 
«& ofthe decoftion of Lavender, and' to rub the head every morning 

and erenlog, excceding” hard, with a very len courſe cloath, 
. whereby the iarogurs may b : diſſolved an] diſperſt inc th: out! 
ward pa 2 febe bod y; by all means for this, 10 008 ity,kec your 
fect ef rom cold or wer, and als the nape of your nick}; for 
att; $1 i Gam Goſepens itfirſt RL ſtrengch of evilar and avoidable 


x Pains. 


|. Fora new \ Fat acbugh or-cold but lately taken,you (hall take a ſpoenful 
+ cough. of Sugar finely;, beaten and ſearſt, and drop, ine} is 4 he 


bf}, Ag ian te, naill amor r be: wer th rou I trerh: 
DENIES es 


ceive'n0 more mojſture:, the reqdy to lie « 


o tt 
_ kake and ſwallow the « ocnkal of SagUr down, at nd Gf he iet 
i a 


. \ | 


| you warm in your bed, and,it will ſoon break and'd 
for en dy the Wa: But if the cough be more old' and inveretard and 
0 (eb dephuder of. 
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Book: 2+. bouſvold Fhyſicks.\-.-: * 
beaten, of cach rwo drams,, and mingle them well with 
clarified ?7-»y ; m-k%an eleftuary thereof and drink ic morn-; 
ig 4nd.evening for nine dayes together ;then take of 3» g #7 541+ 
dy coorſly beaten, an ounce of L:coras finely pared ang trimr + 
med,, and cuc into very. lice. ſmall flices, . as- much; of A» - 
ſeeds, and Corivn er ſeeds, halfe an ounces ;mix all. cheſe toge: 
ther, and kz:ep them in a paper in your pock:t, and ever: in 

the, day time when the cough. off:ndech you, take as mych of 
this dredg as you can hold between, your thumb: and fingers; 
andcat'it, and it will-give eaſe to your grief :. and in the ;night- 
when:thecough taketh you,tzk: of the juyce of Lyc9ras, as mack 
as two good barlcy corns, and let ic melc in your mouth, and ir 
will ive you.cales 4: ont ( 

_ Although thefaſling kcoeſ be ſ(cldom e or neyer to becured, For the fall- 
yet if theparty hich is croubled wich the ſame, will but morn- ing 6ckaeile. 
ing and evening, during the wane of the-moon, or when ſh: is 
in the ſign 7 go, car the berries of the herb A ?erron, or bear 242 104 
the herbs about him next to his bare +Kin, it is likely he ſhall 8 
find much caſc, and fall very ſcldome, though this medicine be 
ſom:whac doubtful...  . 57m W 

For the falling: evill ; take, if it be a' man, a female mol? ; if a For the fall- 
woman, a fpale mole, and tak: them in Afarch, or elſe April, ing evil. 
when they, go to the Buck; thendry it inan oven,and mak: pow, 
der of it whole as you tak: it out of the carth, then. give the fick- 
perſon, ofthe powderto drink evening. and. morning for nin&'or |  +/-7 114 


ten fd; ther, ni £4: {FER | | F'+ 
£2 mw" ay deafneffe, tak2 a gray E:le-with a whicebellys; 
and pur her into a ſweet carthen por quick, and ſtop the por very 
cloſe with an carthen cover, or ſome {uch hard ſu>ſtance : then dig 
a deep hole jn. 2 horſe dunghill and feric chereingand coyertix with 
the dung,' and ſo let it remain for a tortnight, .aod..theg take is- 
our.and clear out the oyl which will come of ig, anddgopic into , 


An Oyl to 
help hearing, 


the imperfeRt car, or both, if both be imperſt&. "th 
'To ftiy the flix of the Rhumey take Sage and dry ic befgge For the 
the fire, and rub it to powder, then take bay ſalt and dry it, zhume; 
and beat. it t Ro woer, and. cake a Nyrmcg, and grate its and 
mixe them, alcogerhee >, and pat them in. along; linnen. bag, © '") 254? 4 
th:nheat ic, upon tile ſtone, and lay ix.co chenape of theneck,, tf! 


\ ©» 


For. 


% 
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Fer a ſtinking '/ Fora ſtinking breath, tas Oak bus when they are new bude 
breath ded out, and diftil chem, then let the * grieved nine mor- 
nings.and nine evenings, drink of ic 3 cben forbear a While, and-af- 
ter take ic again, ' | 7" 
To make a vomic-for a ſtrong ftinking breath , you muft 
A inc take of Awiimonam' the weight of threg barley corns, and beat 
ao il} breath; vcty ſmall, and'mixcit wich cooferve of Rofſcs, and give the 
Patient to cat in the mort4ing, then' ke him rake nine dayes 
topether the-juyce of Mints an 1 Sage, then give him a gentle 
purgation; and let him uſe' the juyce of Mint and Sage ng 
This medicine muſt be given in the ſpring of the year z burit the 
infirmity cone for want of digeſtion in ſomack,then take Min, 
Mz-j:ra” and Wormmwoo 1, chap them ſmall and boy] 
in M4'9ſ- till it be thick,and make a plaiſter of it, and lay itto 
the ſtomack. ; 
For the To0:h-ach, take a handful of Daifie roors, and waſh 
; For thexooth- they very clean,and dry them with a cloath,and then ſtatnp them: 
ach. and whcn you have ftamped them a good while, take the quantity 
of halfa naur-ſhel full ofbay falt, and ffrew it amongft the roots, 
and then when they are very well beaten, train them chrongh a 
ceancloath. ; then grite ſome Calaonu Aromarcicnr, and mix it 
and ſtiffe with the Jayce of the roots, and when you have 
ſo.' pur it into a » and ſnuff it up into your noſe, and 
| you ſhall and cafe, | | 
Another, Another for the Toorh-ach,take ſmall Sape, Rac, Smallige, Fe- 
the fer, .1r neweod and Mints,of eacly of them ball a handfal;chen 
3+ 1.0 . Ramp them well altogether, putring thereto four drams of Yines 
£1:..1 .- gr, and one dram of By ſalt, with a penny worth of good 4» 
quaviie,ftir them all well together ; then pur it between two lin» 
nen cloucs, of the bigneſſe of yoar cheek, temples, and jaw, {and - 
quile it in a manner of x coorſt imbroydery : then ſer jt upon a 
chafing diſh of coals,and as hot as you may abide ir,lay it over the 
ſide where che pain i4,and lay yoo down upon that fide, and as it 
cogls warme it agiine, or-clfe have another ready warm to* 
bs 
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"Tomakeadrink tod:froy 2arle or film In the eye : take 
# A dint fr ® 4 goo hundful of Marigold planck: and © handful of Fennel,as 
We mach of May-weed,beat them rogecher, chen ſtrain thera with» 
| | ne 


A+ ” 


Books: biubold Plyſue © Ts 
of beery then pag it into a pot and ftopie cloſe, that the 


may not goe out : then let the offgnded party drinke . by 
- thereof when heis in bed; ard lyc of that fide on which the pearl 
- by and likewiſe drink of it in the morning next his heart when he 


fin the eyes, take Milke when it comes new from the For pain in' 
aving fil it intoa clean veſſel, cover it with apew- the eyes. 
the next morning take off the diſh, and you ſhall ſec 

the ſame, with that dew waſh the heb mide 


STIR them. 
For'dim eyes, take Wormwood beaten with the gall of a Bull, For dim eyes, 
and then ftra:n it, -y annoynt'theeyes therewith, /and it will - © 


clear them exceed 
For ſore cyes,or lood: ſhorcen eyes © takethe whiceof an cpge For forces, 


beaten to-oyle, as much Roſe water, and as much of the juyce of 
Houſlk, me _ well cane, then dip Sat an 
therein, and lay them upon the ſore oy, 
> aA ITY x wougr: and-hnvade)/ i all che &yes be: 
we 

Fer watery eyes,take the juyce of Afodil/, Mirrhe,and Saffron For warety, 
of each alicale, and mixe it with twice ſo much white wine, then ©Y** 
boy] it over the fire,then ſtrain it and waſh theeye therewith, and 
hc isapreſent help. 

 For'a Canket,or any ſore mouth; rake Chervie and beat Ie to a For a ilk 
falve with old Aleand'Allom water), and annoynt the fore there 
* For wy fading kitaimands! hedge? Wertrecnl 

or any (we niche mouth,: uyceof Worm » A ſwelled 

Cammomil,andShirwirt,and mixe them with hony, and bath the wh Aer : 
bog ot mn dere - PRreoks 

or the or ve t rty to For the 
hearb /Monſ-ear ſteept in ale or . ano ot rom Acharya > 2 
Swine rub himſelf, - and there upon: the ſame place rub a {lcighe- 
fone, and then witty it (leight all the ſwelling, and ir will cure 


it. 


If you would not be drunk, - take the powder of Bereouy and Againſt Drun- 
Coleworts mint together ; and eatir every'morning faſting,” as kcnnefle. 
ro een lyc upon a ie proc, kw preſerve a man om 
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To quicken 
the Wir, 


- 


| For the King's 


Evil, 


. Toquicken a mans wits,ſpirit,and' ; let him cake Lan: 
debect, which isgathered in Je Fo briknd beating ir in a clean 
morter, Jet him drink the juyce thereof with warm water, and he 
ſhall find the benefic, | | 


If a man bz troubled with the Ki gr-evil',let him takethe red 
Dack,and ſceth icin:Wine till-it b&/very. tender, then'ftrain it and 


ſo drink; good chereof and he (hall find great caſe from 
the ſame; eſpecially it he do continne the uſe thereof, - /'/ © 


Additions to 
the particular 
ſicknefles ; and 
firſt of the 


' head and the 


Pages tbereof,; 
and the lungs. 


\ Another, 


For the head- 

ach,and ro ſlay 

bleeding at 
Nole., .' 


Sag 
To draw our ' 


Fake Frankincenſe, Daves dung, and Wheat flowre, of each an 
ounce and mixe them well with the white of an Egge, then play- 
ſterwiſc apply:it where the pain is. WH | 
7; The oyLof Lilliegifthe head be annoynecd therewith, is good 

r any pain therein. SP eons if Tikes 

Sek Terr ge. in Vinegar day and a night, the Rew 
being well bruiſed .;zthen wich the fame'annoyat the head twice 
or. thrice a day.” of 7 Ke : 

_ Take the white of an Egge and. beat it to oyl, then par it to 
Roſewater, atid the powder of Alblafter;, then rake flax and dip 
ic therein, and lay it to the tzryples, and renew ir two or three 
dovadey. of, NG af ORE 900G 7 1 

Take Agrimony and: bruiſe it, and playſter-wiſc apply it into 


powder 


/ 


the wound, and let the party'drink the Juyce of Bettony, and ic 
qmah=a— wn nes,and heal _— k i ow : A 
For |- -. . Take che jeayevof Agrimony, yi them in £ill it be 
1 E thick likea Monees ond then apply it to:the wotind of the'head 
mould of the . arm. | wb aw9 1193.35 
©  Takea Table,napkityor any lirinencloath; and;wet it in cold. 
The Squinan* acer, and when-you go tobed apply it tothe ſwelling, and lye 
"”" _ upright ; thus do three or fourtimesin a nighe;till-the ſwelling 
= PL —” $4.75 x6 TI% VE =. " 
The Tooth | Taketwoor three Dock roots, and-as many Daifie roots, and 
ake. boyl them in watet till chey be ſoft,- then take them out of the 
water; and boyl them well over again'in Oyle Olive, then 
ſtrain them througha clean cloath, and annoynethe pained tooth 
therewich. and ketp-your mouth cloſe, and ic will not onely 
_-:» tak@away. the pain, -but-alſo cafe any megrim or grief in the 
To make teerh Þcad. ps V 
- whire, Take a ſawcer of ſtrong Vinegar, and two fo nfulls of the- 


a — __— - - - - — m 'A 


Bodk-2. . '-howſhald'\Phyfiok; » \ \ 150. 
powder of Roach-alldme,a ſpoonfull of white ſaltzand a (poonfull 
ofhany:{ceth all theſe till ic be as thin as waterithen pur ic into a: 
cloſe viatand keep'it, and-when occ:ii9n, ſerves waſh you teeth. 
therewith, with a rough cloath,and rub them ſoundly : but not to 
leed; oF 1 {1-44-54 a3 
Take fome of the green'of the Elder-tree, or the apples of Oak To draw teerh 
trees,and with either of theſe rub thy teeth and gums, and ic will Mi%our iron. - 
looſen them-ſo,as you may. take them out. yr: 152 [1p tt » 2 

Take Sage and (alt,of cach alike.and tamp them well together, ;Teerh that are 
then bakcit-ti} jn. be hard,and make-a fingpowderabereof, chin) <low- | 
therewith cub thetceth evenings and mornings; \and it will take 
away all yellowneſſe, IMD' 33:39 807712047 9:9] v1; | 

| Fire thep Wore "_ hn honor wt and red Por reech thas 
P,mperas!, - aud? bruiſe-them -well, cogether 3: xben pur jr-into a art loole, 
None oath and Jay. ip $6: thertoths, and ie-will-faſtes, — * 
menso'; ff 13 avs 100% Alan nog oil Fg bios hoarert wot 

Take the juyce of Lowage, and drop it into the ear, andit will For any ve- 
cure any venome, and kill any worm, :ar-wig, or - other ver- aome in the , 
rvine. «1 133% T Fa. _ EAT, FR, 

« Take two. oances of Camine, and; beat, it in'a marter to fine pg; a ftinking 
powder;then boyl-ic in white wine from! a-portle to a quart, then breath which 

ink thereof morning and cycnjng/4# hot as you can ſuffer : commerh from 
ar otherwiſe, take an ounce of wild i#»e,-and being clean wa-*Þ* foman. 
 ſh:d,"cur it ſmall, and then powder it”; ther put to it half an .v 

ounce of. pepper-in fine powder, and 4s much Comine, mixe them . 
all well together. and boyl they in a'potyle; of white Wine, . till, 
half be conſumed, and after meal ( but not before ) uſe todrinke, 
thereof hot, alſo once in the afternoon, and at your going to bed ; 
ant it will purge the breath, 4 | 

.Takered N:ttles and burn them-to pawder ; - then adde a+For ftinking 
much of the powder of Pepper,and mixe them very well cogethe: noſtrils. 
ind ſauff: thereof up into the noſe, 'and thus do divers; times a 5 

8 ' ; 

: Take old Ale, and having boyled it on the fire, and cleanſed/ir; For a Canker 
adde thereto a pretty quantity of life hony, and asmach Allame, in the nole. 
and then with a ſcrrindge or ſuch like, wath the ſores therewith 

warm. l al OV" A re water 
1 akea gallon of running water;and boyl it tea pottle 3 then for any canker * 
put | 


_— os, has... alas 4 
” —0- * 
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to ic a handful of red oe « bandfull, of Celladines, a hand: 
fall,of Hon Hony-ſackles, a of Woodbine leaves and flowrs ; 
Cem ar) SrowterA grains made into fine powder, =Yl 
boyl all very we qrowrk frame dy uart of the beſt life- 
hony of a year old, and a of Roch-Allom, let all boyl to- 


gether till it come to a i —_—_ ie and rg nd Se into a _ 
veſſel, and therewith 


ſerves : it will wr magnebee Gu goo rhe ol wound, ; 


$5 it is beſt to be made at Midſummer, 
To clear the Take theflowres mira Proſe dean waſhe in run- 
eycs, wy ban yt tory oe _ ner bv. divas, mood 
jg our 4 ty te To ar 
; wipe rin —_ Groth /end ſoletic Fatt ul rvu 
Car wldanonta the water, wich that oyl an- 


noyn the lids and the of your cyes, atid the 'temples of 
you head, and with he qurec your cycs, and it is moſt ſo- 


-- Another SR, Take fifteen ſeeds of Gyneper, and as many Gromwel! ſeeds , 
fight. five branches of Fex»e/,beat them altogether, then boyl them in a 


pint of old Ale, tillthree parts be waſted 3 then train it into a 
"Farce homme _ eye at night, 


and waſh your cycs every ſpace of k fifteene daycs 
= AW own Water, —_ it = clear any xpoduns ſight what- 
ever. 


3 For ſars eyes; Take red Snaſcs,and ſeeth them in fair water, and then gather 


the oyl that ariſcth _—_—_ and therewith annoynt your cycs 


Tak yn ofrhe _ 97 here- 
ca ot two tt 
AS ton handfall or two of Comine as much en diſtill 


ene? and 'the Water Is moſt echoue "_ waſh Eyes 
For blezred Take C:lladine, Rae, Gheivile, Plantain, Anniſe, of c:ch a- 


© eyes. like and as much Fexnel- as of all the reſt; oy them all well 


together, - 'thien ler ic ſtand ewo daycs and ewo nights, then ſtrain 


"I well and annoyne your eyes moming « d evening there- 
wi 


Takean and roaft it extream hard, then take the white 
ONES. 4 ir as mach white Copprras as a 


Pn, 


% 
- 
” 


——_— OT I" In 
"—_ 


peaſc, and. then violently rain, it | through 2 fine cloath,them © 
put/ a good drop thereof inco the eyc, and. ic:iy, moſt ſoye- 


an: | Ft: ofprepated T alia. of Sandrago onedeliy, a powder fo des 


of Sugar a dram, bray them all well together till they be exceed- the pin and 
ing ſmall,chen take of powder, and blow a lictle thereof into; the web in the . 
ye and it is Ro ; VI: x ey 
© Takeofred Roſe feaves, of Smallage ,of Maiden hair, Euface, A precious 
Endive; Succory, red Fennel, Hil-wort; and Cellandine, of each water for the 
halfe a quarter of a pound,waſt them cleary and'lay them in ſtcep ©Y<s 
in white wine a whole day; then diſtil] them in an ordinary Sale, 
and the firſt water will be like the ſecond like filyer, and. 
the third like balmzany of theſe is moſt precious for ſore eyes,and 
hath recovered. ſight loſt for the ſpace bf ren years, . having been 
uſcd but four dayes, - ' -/ | | $ | 
Take the leaves of willow, and boil them well in oyl, and To make hair 
therewith anoint the place where you. would have any hair to 0 grow. 
grow, whether upon head or beard, ; : 
Take Treacle water and hony, iboil. them together, and wee *29ther, 
a cloath therein, and lay it where you would have hair to grow, | 
_ ea come «quora ge $215 ©oik Ll LE | 3 24 

_ Take nine orten eggs, very ba | away For a pimpled 
the yolkes 3 and mh. 4 whites very ſmall, with ths PR * red lamcy 
ounces of white Copperas, till it be come to perfeR oyiitmenr, © +1 
then with it atinoint the face morning and cyening, for theſpacse -—=* © ©» 
of a week and more- \ 8350.0 | GS: 364) | get: 

Take the rind of Hyſop,and boil orbarn it;and let thefurncor For the - + 
Sk g0 intorhe mouth,and ic will tay any rhume falling from 7hcuw. 
the head. 24.) G20 15 4} 

Take a pint of running water, and theee ſpoonfuls ofhony, and: For hoarſneſs 
boy! them together : and ſcum off the filth;the pur thetero bne inthe throur} = 
o:1nce of ſmall Rayſins,and ſtcain it well through aicloach,and fo. 
drink it morning and evening. os ot I 

Take Aquavirz and ſalt, and mix-it with firong old Ale, and xg; , dange- 
then heac it on the fire, and therewith waſh the foles ofthe fect rous cough, 
her As; 4 37 1236 Cnc; $0 | 

\ Take 6ticleari wheat, and of clean barly, :ofcach a like-quan- For a gry 
tity,and pur cheminto a gallon _ «half of faic water,an _ cough, 


L 


aq 7s 


- 
- 
-— 


Honfe-wives Pook 2; 
them ill: chey burſt, then ſtrain it into a clean-veſſe}, and add 


A ee 


$1 | thereto. quartern of fine Lycos powder, and two worth 

| of A wxcy 297 nt then boy] it over again and Gran te, and 

| A YT / it in a ſweet veſſel, and drink thereok morning: and eve- 
ning. : 

| For the tifick, Take the beſt wort, and let it ſtand till it be yellow, then boyl 


it and afcer let ic cool, then put to ic a little quantity of Barm 


4 - PD. of OI" IEC 


- irtlaſteth-otherwiſe,take Hore bound,Violer Jeaver,and[ſop;ofeach 
| | ' a good handfull, ſeeth them in-water, and put thereto a little 


while, then ſtrain ic into ancarthen veſſel, and let-the ſick drink 
thereof (ix ſpoonfuls at a time” morning: and evening, or liftly, 
take the lungs of a Fox,and lay it in roſe water, or boyl icinroſe 
water, then take it out, and Iry it in ſore hot place without the 
fan ; then beat it to powder. with S»gar candy, and eat of this 
- . powder morning and evening. ._ 

For griefsin To caſethe pain in the ftomack, take Endive, Mintr,of cach a 
the ſternack. like quantity, and ficep them in white wine a dayes ſpace ; then 
and adding thercunto a little Cy» amor and Pepper ,give 
it to the fick perſon todrink, and if you add thereto a little of the 
powder of Horſe mint and Calamint, it will comfort the ftomack 

TRL. Wlegng <= crab ano nat bruiſe 
*» FÞor - For »W it | ruiſcs,0- 
 ofdbed. » orſuch like ; you ſhall take ſome pitch, and a little. 
-  SpermaCati,and mix it with old-Ale, and drinkir, and ie will 
—=— © - ſtay theflux of blood : bur if by means of the bruike, any outward 
19 : griefremain ; then you Thall take the herb Br okg/bemp, and fry- 
1 | | ingii with m— lay ic hot on-the grieved place, and it 
| will cake | iſh, 


ths. ER es 


by 4 _ >, © <4 5% wes AD AND 
Þ 


IH 3 For, ramiting: ...T'9 tay the flaxe: or vomiting, take Wormwoed, and ſour. 
| bread tofted,of cath alike and beat them well in a mor-- 
'2 | terzthen add to them as much of the juice of 44i»ts,and the juice 
E of Plantein,' as will bring it to a-thick ſalve : thenfry them alto- 


2 I LION pang. and whenit is hot, lay ir plaiſterwiſe to 
the mouth gf the z then ler the arty Bela alictle white 


5 3 , wineand C bervile water mixt together, and rheri fieep ſowr 
5 toalted breadin very frong vinegar,” wrap it ina fine cloath,and 


ler 


Te 


and Saffron,and fo drink of it every morning and, evening while: 


- = Sugar, Lycoras, and Sug ar-candy, after they have boiled a good ' 


- 


x " . : #; M 
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let the fick party ſmell ghereto , and it will ſtay the exceſſe 
of 0g » and both comfort and the ſto- 
ma tgp . 
If you would compell one to vomit, take halfa ſpoonfull of T7, force 
Rnd probe and mix wich three ſpoonfuls of white wine, and apt py 
ve itto the party to drink, and it will make him yomie preſent- 
_h but do this ſeldome, and to ſtrong bodies, for otherwiſe itis 


3, | 
Fr the [/iaca poſſi, take of Polypody an ounce,and ſtampt itz For the 1is 
then boyl it with Pruncs and Violets, in Fennel watcr, or Annj- paſſio. * or 
ſecd water; —_—— _ pa ys. _—_ 

rty every mo evening ag t 
mf he ſtomack be croubled with wind or other pain, take Addirions 
Commine, and beat it to powder, and mixe with ic ted wing, *o the diſcaſes 
and drink it at night when you go to bed divers nights toge- __ 
ther, ,*! Lbs 

Take Brooklime-root and leaves, and waſh them clean,and dry For the fto- 
them in the ſun, ſo dry, that you may make pans thereol, 
or take - che powder a ow quantity, and =_ = of T _ 

t them ina with a pretty quia oO 
Ale, nd ſtir thera well cogether,and drink thereof firſt and laſt ,' 
morning-and evening-for the ſpace of three or four dayes ; and if 
nced do require, uſe the ſame in the broaths you do cat, forir is 
very ſoveraign. | = E NEYE- 

Take Harts-horn,or Ivory beaten to fine powder, and''astmuch pe; pain in 
Cynamon iti powder,mix them with Vinegar, anddripk therepf, the kreag. 
to the quantity of ſeven or cight ſpoonfuls, 

T ake the water of Mouſcare, and drink thereof the ity of The mother, 
an ounce and a halfe,or two ounces,twice or thrice a & 2 Or 0- 
therwiſe cake a lictle N \rmeg, alictle Cloves, a lietle Mace, and a 
very little Ginger,and the flowers of Laverider,beat all unto afine 
powder, and when the pafſion of the Mother commeth; take a 
chafingdiſh of good hot caals, and bend the patient forward, 
and caſt of the powder into che chafingdiſh,ſo as ſhe may receive 
the ſmoak both in at her noſe and mouth, and it is apreſent 


inſt obſtrutions in the Liver, take Anniſceds, Ameos,Bur- Obfiru@ines 
ilc,and the greater A boyl them in white of the Liver,  * 
| 2 wine 


"os 


% , 


k Lol —_—— + _ -P Bs ay, * Fa - 
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wie with a little honey,and drink it every morning,and it will. 
the obſtruttzons,and cleanſe the Liver from do 
take 


Againſt the the heat andiinflammatior of the Liver, take Endive 
hear of the: ant agus the meal of Lwupiz ſeeds, and mixit with 
Liver, .. ihennanhche juyceof Wormwood, make a cake thercof,and. cac 
2 it, and it will the great heat and inflammation ofthe Li-: 
| very and take away the pimples and rednefle of the ſnag! +which 
T, | proccedeth, from the fame. 
For the Pl»? [Tp provetit pluriſic a good while before ic come, thera is no 
rifie, _ better way then to uſe'much the exerciſe of ringing, ar te ſteetch 
your arms upwafd, ſ045 chey may bear the weight 0 body, 
and-ſo ſwing your ap and down agood ſpace; (yo bo 


ng 
Wh ye a OR wat din he gripes, ſtixch$,4nd pangs there- 
' of, you ſhalbþrefc Jay + the party to be let blpod, and then 
--. take rhe herd i verogyM Holybock, condiboybig with Vinegar and 
3 Linſced, till it be chick plaiſte-wiſe, and then ſpread it upon a 
I Y > "—_ of Allom- leather, and lay' ito the fide that is grievec,and 


b, Kantor ſewhere, take Doves dung, red 
Aplerger Ker fr them into a bagzand quilc jt :then chroughly : 
toc qay art + {b of coals ; with. vinegar in a platter : - 
lay tenpon the pled plc as hot as may be Fs and 
” . Hear in the y cxtraordinary heat or inflammation .in the. Liver, 
Lit: and boyl chem in clarified whey, and drink them 
EY bb cheywill cure ic. | 
Fer the con-. —_ will make « Cordialb fora Conſumption, Dr any other - 
ſucopriofi. ' © weaknefſc;take a quart of running water;a piece of Mitton,and a 


piece of Veal,and put them wirh the hare pot;then take of 


Sorrd, Violet leaves,S e Eiidi lſop,ofcagh a 
i arp pare wm Phunes ak ("pe 9a them all co 
pell;mndtGeck thees at.» qullerra oe the 


rt egg+ , and a little Saffcon thercinto, putting {mn 
whole Macc,aad a ficele white wine 3, ſoſceth.chema while coge- 
ther,and lerthe cieas warm abmay do 1 (1c 

\ To ſtaunch To ftaunch blood, take the herb Shepherds purſe, (ifit way. 
blood... beg ec Aporhecarics,and diink an 08nge there» 
, "morning and evenings. ante ay:a09 Huy 
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ofblood naturall or unnaturall, but if you cannot ger diſtilled 
water, then boyl a handfall of the herbe with Cynamon, and a 
lictle Sugcr, in Claret wine, and boy] it from a quart to a ping , 


and drink it as oft as you pleaſe: alſo,if you do but rub the herbe 
berween your hands,you ſhall ſee it will ſoon make the blood re- 


turne, | 
\  Forthe Yellow Jaundiſeztake two penny worth of the beſtEng- For the yel- 
liſh Saffeon, dry J and grind it to exceeding fine powder ; -4 4 low jaundile. 
mixc ic with the pap of a roſted Apple,8& giveit the diſcaſed party 
to ſwallow down in manner of a pill, and thus do divers morn- 
ings together, and without doubt it is the moſt preſent cure that 
canbe for the ſame,as hath been often times proved. 
For the Yellow Jaundiſe,take Pimpernel and Chick weed, ſtamp 
them and ſtrain them into poſſer Ale ; and ler the party drinke 
thereof morning and evening. 
For the ycllow Jaundiſe, which is deſperate, and almoſt paſt 
cure : Take ſheeps dung new made, and put it into acup of beer 
or Ale and cloſe the cup faſt, and [ct it ſtand fo all night, and in 
the morning take a draught of the cleereſt of the drink,and giveir 
unto the ſick party. 
For the Black Jaundiſe,take the hearb called penny royall, and For the black 
either boy! it in white Wine, or drink the juyce thereof imply by jaundile, 
ic ſelfgto the Jack of three or four ſpoonfull at a time, and it- | 


will cure the black Jaunnitſe. 

Take of Hyſop, Paiſley, and Harts-tongue, ofcach alike quan- Additions for 
tity, and ſceth them in wort till they be ſoft, then ler it ſtand ti]! the diſeaſes of 
it be cold, and then drink thereof firſt and laſt, morning and e- the Liver, 


vcnirg. 

Take Fennel rootes, and parſly roots of cach alik:, waſh x,; waſting of 
them clean and pill off the upper bark, and caſt away the the Liver, 
pitch within ; then mince them ſmall ; then put them to three 
pints of water,and ſet them over the fire; they take figs andyſhred 
them ſmall, take Lycoras and break it ſmall, and put them to the 
herbs, and lct all boyl very well, then take Sorrell and ftawp ir 
and pur itto the reſt, and ler it boyl till ſome pirt be wafted, then - 
take a = quantity of hony and pur to ir and boyl a while, 
then takeix from the fire. and clarify it through a ſtrainer into a 
glaſs veſſel, and top it very cloſe ; then give the lick to drinke 
| C3 : thereof 
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thereot morning and evening, 


To heal a Takethe ſtalk of Saint Mary Garlicky and burn it, or lay it 


Oar upon a hot tyle ſtone ancill it be very dry, and then bear it into * 
af ths poWder,and rub the ſore therewith untill it be whols: - 

_ heat of the Take Wool in the Walkmilt that commeth from the cloth and 
_ flyech abour like Doun and b:at it into powder ; then take there- 
blood. ot and mixe it with the whire-of an egge and wheat flowre, and 


ſtamp them together : then lay it on'a linnzn cloath or lint, and, 
. apply it to the bleedingplace,and ic will ſt 1unch it. £Y 20 
If a man blezd and have no preſent help,” - if the word bon 
oa great- the foor, bind him abaut theankl: zif in the legs, bind him about 
bieetins theknee zif it bs on the h1nJ, bind him about the wrilt ; ificbe 
now": of th"arm,bind him about the brawn of the arm,with a good liſt: 
and the blood will preſently ſtanch, | 24kk 
For a itch, Take good ftore vt Cinemn grated, and pat it intopollct ale 
very hot and drink it,and its a preſent cure, 
A bath for the Take a gallon of running water ; and put to it as much alt as 
Leprolic. will make the water as ſalt as the Sca-water, then boyl it a goed 
while,and bath the leggs therein as hot as may be ſuffered, 
For the Drop- For the Dropfi:,take A gm caſtus, Fenne/, Afodi!, dark Wall- 
P ae; L , 
ke, wort, L4pins and W,rmmwood, of each a handfull, and boy! them in 
XY agallonof white Wine untill a, fourth part be conſumed : . then 
ſraine it and drinke it morning and evening halt a pint thereof, 
ind it will care the Dropfic ; but you muſt be' carefull that you. 
take not Deffadil for A fodil. | 
Pain in rhe For pain in the Spleengtake A grus ca/?us, Agrimony. Aniſceds, 
Spleen. Centanry the great,and Worwwoed, of cach a handfall, and boyle 
them ina gallon of white Wine, then ſtrain ir, and let the patient 
drink divers mornings together half a pint thereof ; and at his 
uſual meals let him neicher drink Ale, Beer, nor Wing, bur ſuch 
as bath had the hearb 7amariche Reeped in the ſame, or for want 
of theherb,let him drink-out of the cup made of -/ am24riskhe wood 


and h#fhall find remedy. _ -, | 
Pain in the For any pain in the fide,tal;e 1{»gwert and red Sye,and lay it 
WM Liver. them betweed two tyle ſtones, and then pur it into a bag,and dry 


-”, to your fide as hot as can be indur'd. | | 
[For fatnefſe o help him that is excecding far,purtic, and'ſhort breathed : 
|. and ou take hony clarificd, and bread unleavcned, and make toaſts pf it, 
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Book 2. * bouſbold Phyfick © 23 
and dip the toafts in the clarified honey, and cat this divers morn- 
ings wich yaur meat. | bs 
- Takea lumpef Iron or Steel and heat it red hot, and quench Additions. 
ic in Wine, and thea give the wine to the fick party todrink, agg 
Take # ex»e/ ſeeds and the roots, boyl them in water, and af- $,1ceq, 
ter it is cleanſed put to it honey, and give the party to drink; then For foppin 
ſeeth the herb ici Oyl and Wine together, and playſterwife apply ofthe ſplecn. 
ito the fide. Diſeaſe fie. 
Make a playſter of #ormweod boyled in Oyle,or make an oynts pi 0G 
ment of the juyce of Wor mwood,of Vine gar A rmon: ack, Waxegand s 
Oy'/, mixed and melted together, and anoynt the fides therewith, 
either in the <un, or b:forethe fire. 5 
Take the powder of Ga/my a!, and mixe it with the juyce of _ k 
Burrage, and [ct the offended party drink ic with ſweer wine Fo penn oa 
Take K9ſ-mary & Sage,of each a handfull,%& ſeth chem in white neſs. 
Wine or ſtrong Alc, and then let the patient drink it luke-warme. For far neſs a+ 
Take the juyce of Fennel! mixt with hony, and ſeeth them bout the 
togecher till icbe hard,and then car icevening and moruing, and xt: 
it will conſume the fatneſle. | 
For the Wind collich,, which is a diſcaſe both generall, and eto wind- 
cru:l, there b: a world of remedics, vet none more approved 
than this which [ will cepzat : yqu ſhall take a/N#rmeg found and 
large, and divid: it equally intofour quarters : the fi:ſt morning 
afſoon as you ſhall riſe, car a quarter thereof 3 the ſecond morn- 
ning two quarters,and the third cat three quarters,and the fourth 
morning eata whole N«:meg:and fo having made your ſtomach 
& raſte familier therewi:h,cat every morning whilſt che Co//ich of- 
fendeth you,a whole Nu:mes dry without any compoſition,and 
faſt ever an hour at leaſt after ir, and you ſhall " a moſt an- | 
ſpeakable profic which will arifc frum thefame. ' 1 
For the #.:d #collick , take a good hancifull of clean Wheat The wind 
meal as it commeth from the Mill, and two cgges, and a little Collick.: 
Wine-vinegar, and a lictle 4 qua mitc,and mingle them cogecher 
cold, and mak: acake of it, and bak: it on a gridyron with a ſofc 
fice,and tura it often, and tend it with blaſting.of 4quav-:e with 
a feather ; chenlay it fom:what higher then the pain'is, rather 
"then lower, A 


For the La% orextreame ſcouring of the belly.take the ſeeds For the _ | 
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of the Wood-roſe, or Bryer-roſe, beat it to powder, and mixe a 
dram thereof with an ounce of che conferve of Sloes, and cat: ic 
and it will in a ſhort ſpace bind and make the belly hard. 

For the bloo- For the blooJy-flux2,take a quart of red wine, and boyl there- 

dy Bux, in a handfall of Shepheards parſe,till the hearb be very ſoft : then 
ſtrain it,and add? thereto a quarter of an ounce of Cynamon, and 
as much of dryed Tanners bark taken from the Quzz, and both 
beaten to fine powder ; chen give che party half a pint thereofto 
drink marning and evening,it being made very warm, and it will 
cure him. | 

To ſtay a fore Lask, take Plantain water and Cynamon finely 

To tay a lask, beaten, and the flowres of Pomgranaces, and boy! them well roge» 
ther ; then take Suger &the yolk of an cgge,and make a candle of 
it,and give thegrieved party ir. 

For the flux. For the Flux take S:ags pizzel dryed and grated, and give it 
in any drinkcither in Bzer, Ale,or Wine, and it is moſt ſoveraign 
for any Flax whatſoever, So is the jaw bones of a Pike, the teeth 
and ill dryed and beaten to pawdergand (o give the party diſeaſed 
{cd in any drink whatſoever. 

For the worſt To cure the worſt bloody flux that may be, take'a quart of 

Flux. red wine,and a ſpoonfull of Commin ſeed, boyl them together un- 
till halfbz conſumed;then take Knot-graſs and Shepheards parſe 
and Plancain, and ſtamp them ſeverall, and then ftrain them and 
take of the juyce of cach of them a good ſpoonfull and put them 
to the wine,and ſo ſceth them again a little : then dyink it luke- 
warm,half over night,and half the next morning ; & if it fall ont 
to be in Winter, ſo that you cannot get the herbs, then take the 
water of the herbs diſtilled, of each three ſpoonfulls, and uſe it as 
before. | 

For coſtive® For extream coftiveneſs, or binding in the body, ſo as aman 

acſs, cannot avoid his excrements ; take Anniſeeds, Fennigre. k, Lin» 

ſeeds, and the Powder of Piony : of each halfan ounce; and boyl 
ergy a quart of white Wine,and drink a good draught thereof, 
and It will make a man go to the ſtool orderly , and at great 
caſe. | 
For worms in the belly, cither of child or man, take Alves 
Cicotrine ; a3 much as a half hazc] Nut, & wrap it in the pap of. 
- a roaſted Applc, and ſo let the offcnded party ſwallow it in che 
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manner of a pill faſting in the morning, or clſe mixe it with three 
or four ſpoonfulls of Muzkadine, and fo let the party drink it, 
and it is a preſent cure. Bur if the child be either ſo y or the 
man ſo weak with ficknefſe, that you dare not adminiftzr any 
thing inwardly, then you ſhall difſolve your Aloes in the oyle 
of Savine, nee « ih it thick like ſalve, then playſterwiſc ſpread ir. 
upon Sheeps leather, and lay it upon the navil and mouth of 
the Stomack of the grieved party, and it will give him caſe ; 
ſo will alſo unſet Leeks chopt ſmall and fryed with ſweet buter, 
and then ina linnen bagge apply it hot to the navil of the grieved 
arty. 
: Take a quart of red wine,and put to it three yolks of <p,00s Additions. 
a penny worth of long Pepper and grains, and boyl it well, and To the dilea- 
drink ay —_ on (7 _—_ hater er oy ounce of the = of che belly 
inward bark ofan oak, and a pennyworth of long r, and . 
boyl them in a pint and better of nzw Milk, and drink ie hor ficſt For the grew 
and laſt morning and evening. | 
Take an cgge, and make a lictle hole in the top, and put out For the bloo- 
the white, then fill ic up again with Aquavitz, ſtirring the egge 4y flux. 
and Aquavitz,till it be hard,then let the party cat the egg and it 
will cure him, or otherwiſe take a pint ofred wine and nine yolks 
of eggs, and twenty Pepper corns ſmall beaten, let them ſeeth un- 
till they be thick, then take it off, and give the diſcaſed party to 
cat nine ſpoonfulls morning and evening. _ | 
Take of Rue and Beets alike quantity, bruiſe them, and take For an cafic 
the juyce,mixe it with clarified hony,and boy! it in red wine,and Lak. 
drink it warm firſt and laſt morning and evening. : 

Take Mercury, Cinkfoyl, and Mallows, and when you make To have two 
ttage or broth with other herbs, let thefe herbs before named a ay 
co moſt ſtrength in the pottage, and cating thereof, ic will give *** 22 Tote 

you two ſtools and no more. 

Take two ſpoonfull of the juyce of Ivy leaves, and drink it For hardnefle 
three times = day.and it will diffolve che hardac&. of the belly 

Take the barke of the rootes of the Elder tree, and ftamp it, 4.05 ©. 
and mixe it with old Ale, and drinke thereof a good hearty ny 
dranght. i 

Take the crumms of white bread,and ftezp it in Milke with Al- For the wind 
lom,and adde Sugerunto it and cate itzand it will open thaſelly collick, 

ake 
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For the ſtop 
ping of rhe 
wornb. 


For the Rup- 
Lure, 


For the ſtone. 
Another. 


The Collick 
" and ſtpne, 


Another. 


- ſtand upon hot embers, ſo that it _ di 


' rally until} yon make them into powder, then 


tak; 


BY 


Take che Komnels of three Peach ſtones, and bruiſe them, (c- 
yen corns of caſe” pepper, and fliced ginger a greater quantity 


. then of the pepper,, pound all rogether groſly, and put it into a 


ſpoontull of Sack(which is beſt ) orelfe white Wine, or ſtrong 

le.and drink it cf in a greet ipoon, then fait two hours after, 
and walk up and down if you can ; if otherwiſe; keep your fclfe 
warm and beware. 

'T ake of Pa1/ies, Cnr frey, Po! pody of the Oak, and Avenzof 
each halfa handfull,two roots of O ſn*#nd, boyl them in ftrong 
Ale and Honey, and drinke thereof morning, noone , and 
night, and it will heale any reaſonable Tupture, Or otherwiſe 
take of Smallage, Comfrey, Sewell, Polypodv,thar grows on-the 
ground like fearn,1a:fes and morer,of cach alike, ſtamp them ve- 
ry ſmall, and boyl them well in Barm, untill it be thick like a 

1lcis,and ſo keep it ina cloſe veffel, and when you have occa- 
Fon touſe it, make it as hot as the party can ſuffer it and lay it 
to the place grieved, then with a trufſe, traſs him up cloſe,and ler 
him be very carefull for ſtraining of himſelf, and in a few dayes 
it will knit:during which cure, give him to drink a draught of 
red wine,and put therein a good quantity of the lowre of f:tcheg, 
finely bouked, ftirring it well together, and then faſt an houre 
after. 

For the violent pain of the ftone, make a pofſer of milke and 
ſack, then take offthe curd, and put a handfull of Canmmomnil 
flawrs into the drink, then pur it into a p:wter pot, and let it 
olve 3 and then drink 
it as occafion ſhall ſerve. O:cherwiſe for this grief, take the ſtone 
of an Oxe gall,and dry it in an Oven,then beat it ro powder, and 
take of the quantityot a haze! nut,with adraught ofgood Alc,or 
whice wine, 

For the Collick and ſtone, take Hawthorn berrice, the ber- 
riers of ſweet Bryers,and aſhen Keycz;and dry them every one feve- 
ta little quanti- 
ty of every one of them together,then ifyouhink good, pur to ir 
the powder of Licoras and Annifeedsgto thiIntent the party may 
the better take ir, then put in a quantiey of this powder in, a 
draught of white wine, and drink'it faſting. Otherwiſe you may 
wmallage-ſerd, Parſley, Lrvage;Saxifragezand broom-ſeed, of 

each 
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__ eachof then aJictle quantity, brat them into a powd:r, and 
| when you feel a fit either of the diſcafes,cat of this powder a ſpoon- 
full at a time either in pottage, or elſe in the broath of a chicken, 
and fo faſt ewo or three hours after. "TI 

To moke a powdzr for the collick and ſtone, take femre', A powder for 
par ſly- ſeed,an ſeed,and carraway-ſeed, of each the weight of fixe the Collick 
pence,of :r»melſeedgſaxifrage ſeed. the roots of ' i/apenda'a and 3d fone, 
Licorai,ofeach the weight of tw:lve pence,of galinoal, pikenard, 
and Cin+mor, of cach the weight. of c'ghtpence, of Sena the . 
weight of ſcvcntern ſhillings good weight, bet them all to pow- 
der and (carte it,which will weigh in all twenty five ſhillings and 
fix pence. This powder Iz eo bz given in white wine and ſugar in, 
the morning faſting, and (o toconrinue falting cwo hours after * 
and totake of it at one time the weight of ten p:nce, or twelve 

ence. | 
y Other Phykicians for the ſtone,take a quart of Rheniſh or white Another, 
wine; and two lemons, and pare the upder rind thin , and lice 
them into the wine, and as much white ſoape as the weight of a 
groat, and boyl them to a pint, and put thereto ſugar according 
ro your diſcretion and (o drink it, keeping your ſelf warm in your 
b:d,and lying upon your back. 

For the tone in the reyns,cakelmers,C amomile, Maifen hair, p._ 1.« none 
Sparrow-tongue and Philipen1u'a, each alike quantity, dry it in ;n the reins 
an ovenzand then beat it to powder,and every morning drink half = 
a ſpoanful thereof wich a good draught of white wine,and it will 
help, 

For the ſtone in the bladder, take a radiſh root and lic it croſs x;,; the gone 
pwice, then pur it into a pint _of white wine and Rop the vefel ex- jn the bladder 
c:eding cloſe : then ler it ſtand all onz night, and the next morn- 
ing drink it off faſting, and thus do divers morningt together, 
and it will help. 

For the ſtone in th*bladder,take the kernels of floes, and dry , powder for 
them on a tile ſtone, then beaythem into powder, ther take the the ſtone in ” 
roots of A/ex andergparſly,perlitory, and bo. heck, of eve ry of their the bladder. 
roots a like quantighs angduſeeth them all in white wine, or 
elſe in the broarh « & chicken : then ftrain them into a 
clan v:{Tz1, and when youdrink of it, pu into it halfe a ſpoon 
full of the powd:r of {1c kernels, Ailfo if you take the oyle of 
Scor- 
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Kone, 


A warter for 
the ſtone, 


Difficulty of 
Urine, 


For hot Urine. 


gullion, 
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A bathe for the 


Scorpion,it is very good to-annoynt the members, and the tender 
parts of the belly againſt the bladder. 

To make a bath for the ſtonegtake mallows,holihock,and lilly 
roots,& Linſeed, Pellitory of the wall,and ſeeth them In the broth 
of a Shceps head, and bathe the Reines of the back therewith of- _ 
rentimes,for it will the ſtraitneſſe of the water condaits,that 


' the ſtone may have iſſue & afſwage the pain, & bring out the gra- 


vell with the Urine : but yet in more eff:&, when a playſter is 
_ and laid upon the reins and belly immcdiately after the 

thing, ; 

To make a water for the ſtone, take a gallon of new milk of 
a Red Cow, and pur therein a handfull of Pcllicory of the wall 
and a handfull of wild time, and a handfull of Saxifrage, & a 
handfull of Parſly, and two or three Radiſh roors ſliced, and a 
quantity of Philipendula roots; let themlye in the milk a nighe , 
& in the morning putt the mi!ke with tlie herbs into a ſtill, & 
diftil them with a moderate fire of Charcole or ſuch like : then 
when you are to uſethe water, take a draught of Rheniſh wine 
or white Wine, and put into it five ſpoonfulls of the diſtilled wa- 


. ter, and a little Suger and N fliced, and then drinke ofit, 


the next day meddle notwich it, but the third day dee as 
as you did the firſt day, an@ ſo cvery other day for a weekes 
ſpace. 

For the difficulty of Urine, or bardnefſe to make waiter, take 
Smallage, Dill, Anniſceds, & Burnetgofcach alike quanticy, & - | 


_ them & beat them to fine powder & drink half a ſpoonfull th 


with a good draught of White wine. 
If the Urine be hot & burning, the party ſhall riſe every mor- 


. ningto goe to drinke a good draught of new Milke and Suger- 


mixt together, and by all means to abſtain from Beer that is old 
_ cart, and from all meats and ſawces which are ſowr and 
Ip. | 


 Forthe Stran- Forthe Scra lliongrake SaxIfrage, Polypday of the Oak; the 


root of beans and a quantity of Raiſins, y one three hand- 
full or more,$ then ewo gallors of gagd | orelſc Winelces, 
and put it into a Serpentary, & maKethireot a good quantity, 8& 
give the {icke ro Drinke Morning and Evening a ſgoonefall at 
once, 

| For 


Si a ne 
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For them that cannot hold cheir water in- the night time; For piſſing in 
take Kids hoof, and dry it, and beat_ it intopowder, and give it bed. 
rothe patienttodriak, cither in beer: or Ale four or five times 


For therupture or burſennefle in men; take Comfrey and Fer: For the rup- 
neeſomud; and: beat them together , and ydlow' wax, and "we. 
Nears fucty .uacil} it come anto a ſalve, and theri applit unto | 
the broken place, and it wilt knit it; atfo it-ſhall begood for rhe 
party to Comphry: roots, and roftftherin bot embers, 'as 
you roſt wardens, andet the party cat them: for they are very . 
ſoveraign for the rupture ; eſpecially heing eaten ir} a morning fa- b F4 
wn. ops. all means let him wear a ſtrong trafſe cill it be ' 


' Take Goats' clawes and burn them in anew eatthen porto Additions to, 
powder, then put of the powder into broth or poteage,' an car it the diſtaſes of . 
thercin:or otherwiſe take Rue, Parſley,and Gromwell, and ftamp em frog and 
them together, and mixe is and drivk it. | x: 

Take A gnus caftus, and C , and ſecth them together in p.5 him-thar 
winezand drink thereofzalſo ſeerh them in vinegar, and lap ir hot cannor hold © 
abourthe privy party; and irwill help, 4 + + His water. 


= 


anoint the back therewith. ſeed. 
| Firſt waſh thereins of che back with” warm white wine, then For weakneſs 
annoint all che-back with the ginenieric* called Perflmanc- in the back. 


£9. ok Ny | | 
Take a leg of beef,a handfal of Fennel roorts,a handful of Paiſly. For hear in 
roots,two roots of Comphry,one pound of Raiſins of the Sim, a the reins, , 


For comfor- 


pound of damask Prune, and a quarter of a pound of Dares, pur all ting and | 


thele togerhes,pen boyl them very ſofe, with fix loaves of Neer, fix Qrengtbning 
Jeaves of Clary,'twelve leaves of Bittany of the wood, and a little of the back. I 


— 


Harts tongue 3 when they are (0d very ſoft, rake then inco the 

ſame broth again,wirh a quart of ſack, and a penniworth of large 

niace, and-pf rhis at your pleaſure, | witch, 
[For the Heme "y x 
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—  theſore, andit will givethegricf caſe. - 
| IO we Forthe Piles or Hemerrokdes,take half a pint of alc,and ps 
or Bemeroies. ovantity of r,and as much Allom as a Walnut ; boyl all this 
rogcther till ir be as thick as birdlime; or thicker; this done, take 
the juyce of white Violets, and the juyce of Houlleek, and when 
Ir is almoſt cold, pur in the juyce, and ſtrain them alcogether, and 
with this ointment annoint theſore place twice aday. Orher- 
wiſe for this grief,take Lead and grate it ſmall,and lay ir upon the 
og or elſe take muſelts drycd and beat to powder,and lay ic on 
E 10Tres. 

For the fall- - If a mans fundameng fall down through ſome cold taken, or 
ing of the fun- other cauſe, let it be forthwich put up again : then take the pow- 
dament. derof Town crofſe dricd, and ftrew it gently upon the fundamenc, 
a ty pombe minoafihe _— honey, ns rg 

Additions ts firew the powder of Cammin alafine mixt p 
he diſcaſes of caſe will come thereby,  [' That's 
handfall of @ 


he prin - »  Takeagreat and bruiſe them between your 
For. the he-  hands,till it be like a falve lay them apon a cloath, and 
meroids. bind them faſt ra.the Fandawent. | 


For the green To help the green ficknefſe,' take a portle of white wine, and 

bckneſie, a bandfulf of R \ @ handfull of Wormwood, an ounce of 
Cardus BenediQus ſeed, and adram of Cloves ; all theſe muſt be 
put into the white wine in a jug, and covered very cloſe, and let 
it ſteep a day and a night before the party drink of it, then: Iet' ber 
drink of it; every morning, and ewo hours before : and 
ſo take it for a fortnight, and ler her ſtir as much as ſhe*can,the 
more the-better, and as carly as ſhecan. for this fick- 
nefſc take Hyſop, Fennel, Penyroyal, of theſe three, one 
handful, take two ounces of Curranes, ſeeth theſe in a pint of fair 
water, to a half, then train che herbs ſrom-the liquor,” and 'pur 
thereto two ounces of tine ſugar,and rwo ſpoonfuls of white wine 


vinegar, lct the party drink every morning foor ſpoonfuls there» 

__ of, and walkuponit . in writs £012'f 

Tocacredſe To increaſe womans milk, you n ftrong poſſct ale, 
womans milk. good ſtore of Coleworts,and cauſe hgeto diink every meal of 

if (he uſe to cac boiled reeWith her mcat, ic will 


. To dry up womans milk, take ted ſage, 0964 
8»; « _ wy | I 
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ity and ſtrained the juyce trom the ſame,” addechercunto as much To dry up 
wine vinegar, and tic them well cogerhers then warm ir on a milk, 
flat diſh, over a few coals, deepcdeninis Gere of brown paper, 

then making'a hole in the 'midſt thereof for the nipple of the 

brett to go through, cover all the breaſt over with the paper, and 

remove it as occaſion ſhall ſerve, but be very careful ic be laid 

very hot to. xc are of opinion, that for a woman to milk her 

breaſts upon'Mhe carth, will cauſe her to dry : but I reter it to 

triall, 

Tohclp womens ſore. breafts,. when they are ſwelled, or elſe A pulcis for 
inflamed, take Violet leaves, and-cut them ſmall, and ſceth them ſore breaſts, 
in milk or ronning watcr with wheat bran, or wheat bread in women, 
crummes, then lay ir to the ſore, as hot as the party can en- | 
dure it, , | 

If a'woman have a ftrong and hard labour, take four ſpoon- For eaſe in 
fulls of another womans milk , and giye it the woman to <bild bearing, 
drink in hee labour , and ſhe hall. be delivered prefent- | 


ly. 

« If a woman by miſchance have her child dead within her, ſhe Child dead in 
fhall cake. Dirrander, Felwort, Pexyrojall;and ftamp them,and take the womb. 
ofcach a ſpoonfull of the juyce, and mix ic-with old wine, and 
give her co-drink, and ſhe ſhall foon be delivered withour 


o make a woman to conceive, let her cither drink Mg wore Aprnefle to - 


Toyed in wine ; ar cIſe che powder thereof, mixed with wine, ag conceive. 
ſhall beft'pleaſe her teftc. 312-4 | 
Take the powder of Coral. finely ground, and cat it in a rear Additions to 
, and it will ſtay the flux, womens infir- 
gainſt womens terms, make a peſſary of the Juice of Mug« maties, 
wart;or the water that it is ſodden in,and apply ic,but if it be ns —_ 
os flax pf the flowres,take the juice of P/an;4/», and drink: it in PERCND 
red wine. | | 
Takea Fomentation made of the water wherein the leaves and Againſt the 
flowers of Tagſon foddin to drink up the ſuperfluitics of the Bowers. 
matrix, .it c entrance ; but chis herb would be gathe- tr the ma-._ 
"red in harveſt ; _ if rhe, woman have pain in the matrix,ſet on the * 
fire, water that Amonaxm hath been ſoddenin, and of the decoRi= 
| on makeapecffary,and it will giye caſc. 
| Take” 
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Take two of three eggs, and they inuſt be neither reſt nor raw, 
but between both,- and then take butter that Salt never came in, 
and put Into the cggs;ard ſup themof; andenr a picce of browg, 
bread to them, and drinka draughe of ſorall Ale) | « 

” Todeliver Take the coor of 4 riftslochia rorunada,and boyl i it in wine ad 
” / the dead birth oil 5 make a fomenitation thereof,and i it helps. 
+ © To increaſe . Take the buds and tender crops of) Briony, and boyl them 
milk. in broath or portage, and let che worhan eat thereBf, it is ſove- 
raign. 
For a woman Take Mugwort,' Motherwox, ' and Mints, the any, of a 
alm 


ſwoonerh 
Take Henbane mo and mixe with vinegar, apply it 
Rod pans wiſe over all the forchead,and it will war; ey 
ſleep ake Sage, Smallage, Mallowes,and Plantain,of cach an hand- 
For fore PP. 3 - beat them all well in a'mortar, then put unco them 
oatmeal -and milk, and. ſpread it on a fine linnen cloath, an 
inch chick, and lay ie to the breft or breaſts - or otherwiſe, take 
white bread leaven,, and train it with cream: and pur thereto 
ewo or three-yolks of eggs, faller oyl, or oyl of and pus - 
ie upon a ſofc fire till'it be warme, and ſo apply it to the 


breaſt. 
© For morphew For Moyphew, whethag it be whice or black; take of the Li- 
. of borh kinds. tharge of =p a dramgof anwrought brimſtone rwodrams, bear 


them into fine dear: then ru re of the i of Rooſesand: Swincs 
a of cach a like quantity, and grind cthemalcogether with 
ce adram of Chanphire, and a little vinegar, and anoint the 
ſame therewith morning and evening, 
To bre:d hair, [take Southerowood, and burn hens and - | 
To breed hair j;,.-it with-common oyl, then annoint the bald: place chere- 
; with morning and eyening, and ic will brecd hair cxceeding- | 


ly. 
For the Gout, take AriſRBlochia rotunds Altþea B:ttony, 
For the gout: and the roots of wild Necp, and the roots of the wild Dock cut 
in pieces after the upper rind-is takem; away , . of each. alike | 
quantity, boyl chem all | all in running: water ill thgy: be ſoft and / 
+ thick : chen ſtamp them in a- morter, as (mall hay be,and _ 


put 


- hay * 
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put thereto a lixtle quantity of chimney ſoot, and a pint of new 
' mitk of a Cow,which is all of one intire colour, and as mach of 

the urine of a man that is faſting,and having ſtirred them all well 

together, boile them once again on the firezthen as hotas the party 

can ſuffer ir, apply is to the. grieve place, and it will give him 

calc, 

For the Sciatica, - take. of muſtard ſeed a good handfull,and as For the Scia- 
-much of white, hony, and as much weighe of figs,and crummes of rica. 
.whize-bread half ſo much, then with ſtrong vinegar beat itin a 

morter till it comeuntoa ſalve ; then apply it unto the grieved 
place,and it will give the grieycd party caſe fo will alſo a plaiſter 
of Oxicrotium,it ic be continually warm upon the ſame. 

To help all manner of ſwelling or aches in what part of the por any pain 
body ſoever it be, or Ringing of any venomous beaſt, as Adder, or ſwelling,or 
Snake,or ſuch like,take Horcshound, Smallage, Perrecyfmall Mal- fiinging of 
logs,and gild Tanſey,of cach a like quantity, and bruift them, __ 
or cut then ſma)l : . wa ſceth them altogether in a pan, wich 
milk, Oatmeal,and as much ſheeps ſuet,or Dears fuer, as a Hens | 

e, and let ig boy] till ir be athick plaifter, then lay ic upon a 
blew woollen cloth, and lay it to the gricfe, as hot as one can 
ſuffer ic. | | 

For any ſwelling in the leggs or feet,” take a good handful of por ſwellings 
water Crefſes,and ſhread them ſmall, and pur them in an carth- in the legs or 
en pot ; andput thee:tothick Wine lees, and wheat bran, and fcc. 

Shceps ſuct, of cach of them a like quantity. and let them boyl F” 
together untill chey be thick; thentake a linnen. cloth, and bind 

ic about the ſore and ſwelling, as hot as the party grieved can 

indure ic, and let it remaio on a whole night and aday without 

any removing, and when you take it away, lay to it a freſh plai- 

fter hot,as before,8& it will cake away both the pain and the ſwel- 

ling. Other Chicurgions for this grich, take hony and beer, and 

beat them together, and therewith bathe the ſwelling morning 

and cvening. 

To waſh any fore or Ulcer, take ws. up Bolearmo- A warer to 
niack and Camphirc, and boile them together, and dip in a Cloth; waſh a fore 
and Jay it to the fore, as hot as may be endured ; alſo Plantain with. 
water.is good to kill the heat of any ſore : or if you zake Wood- 
bine leaves, and bruiſe them _ it will heal a ſore; or if you 

waſh 


waſh a ſore wich yerjuyce,that hach been burnt or ſcaldcd, it'isa 


prefent ney. 
A pultis fors Theft be divers others, which for this griefe take the green of 
fore, Goofe dung,” and boyt it in freſh batter, then ſtrainer very clean 
and uſe it. And'Safler oy}, and Snow wat:r beaten togerher,will 
cureany ſcald or burning. | | 


For myold FTocureany old fore how grievous ſoever it be, rake of new 
ſore. milk three quarts, and a good handful of PlantaIn, and let it boyl 
cill a pint be conſamed 1 then dd three ounces'of Allom wiatde 
powder,and an ounce and a half of white Sugar candy powdered. 
Alfo then let it boyl a little till it have a curd;then train it ; wich 
chis warm, waſh the [Ilcer,and all the members about it * then dry 
it,and lay upon the Ulcer #»g»errum Bafilicon, ſpread onlint, 
d your d:mininn over it, for rhis ſtrengthneth and kil- 
leth the irch ; biftifyou find this is not ſharpenough;then take of 
milk a quart, . Allom in/po» der two ounces, vinegar aj ; 
when the milk doth feeth,put in the Afllom and Vinegar, then 
take off the curd, and uſe the reſt as was before aid, and it will 
Cure It. 
For any ſcabs For ſcabs or itch, rake Xnguentum Populion, and therewith an- 
ericch, nointthe party, and it will help; bur if it be more ſtrong'and 
rank,take an ounce of Nerve oyl,and three pennyworth of quick- 
filver,and beat and work them together, until you ſce that affa- 
redly the quick filver is killed; then ler the party anoint therewith 
the palms of his hands, the boughs at his clbowes, his arm-pits,and 
hams, and it-will cure all his body. 
For the lepre- - To cure the leprofic take the juyce of Colworts, and mixe jt 
with Allom and ftrong Ale, and annoint the Leper therewich 
morning andevening, and itwill cleanfe him wonderfully, efpe-- 
cially if he be purged firſt; and have ſome part of bis corrupe: 
blood taken away. - | 
To rake away. To rake away cither pimples from the face, or-any ather 
piwpecs. part of the body, take virgin wax, and Sperma celr,of each alike - 
quantity, and boyl then together, and __ a fine linnen cloth, 
and as it cools, dip it well of both fides, lay npon it another 
fair cloath a table,and then fold » *drer er in your hands, 
and all coflight it wich the cloarh; take as mach as will 


cover the grieved place... $0 
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' If any man have bis privy parts burtit, take the the aſhes of a p;; 
ed cd clorh in mt quantity, and put it into the former > l 
oyl ofcggs, and ancit the fore member therewith, and ic will 

cit. | x 4 | 
"For any bamlag, take ſix new laid cggs and roaſt them ve- For any bur- 
ry hard, and take out the yolks thereof and put them into an ning: 
earthen pot,and ſet it over the fire on hot embers, and then whilſt 
the cggs look black, ſtir them with a ſlice untill they come 80 an 
oyl, which oyl take, clarifie, and put it into a glafſe by ir 
ſdlfe, and - therewith anoint the buming and it- will cure 


it 

For any ſcaldi with hot water, oyl, or otherwiſe, take For any ſcal- 
cream, «+ let wm the fire, and put into it the green which ging. ; 
growes'on a ſtone wall; take alſo Yarrow, the green of E'der bark 

and fire graſſe, and chop them ſmall, than 1 them into che 

cream, and ftir it well cill it come to an oyl ſalve, then -ftrain ic, 

—_— the es _ age, Groundfi, wild Mallows 

odry up any ſore,takKe-vMm ro »W OWES, A pultis to 
and Volk: chop them ſmall, and boyl them in milk with ray fore, 
bruiſed Oatmeal and Sheeps ſuct, and{o oly it to the (are. 

| To cat away dead fleſh, take Stubblewort, and fold itup in a To car away 

red dock leaf, or red wort leafe, and ſo roft it inthe hot embers, 4<24 fb. 

and ſolay it to the ſore, and it will fret away all the dead flchh ; 

or otherwiſe, if To Krew upon the ſore alitcle Precipitate, ic 

cat away dead ficſh. ne wed ; 

To make a watcr to bcal all manger of wounds, you ſhall take A waters 

_ worts lowers, lcaves and roots, and in AMarchor Aprill, heal wounds, 

when the flowers are at the beſt, diftil ir 5, then with that water, 

bathe che wound, and lay a linnen cloath well therewith: in. the 
wound, and it will heal it. | 4 be - 

' Tobeal any wound or cut in any flch, or part of the body, To heal any 
Firſt, if it be fic to be ſtirch'd,flitch itup,and then. take Yaguen- "292% 
tum axrum, and lay ic upon a pleagant of lint as big as the 
wound, and then over it. a diminiam plaifter made of Salle 
op] and red lead, and fo dreff< it ar leaſt once in fourand twen- 

ty hours : bu if it be a hollow wound, as ſome thruſt in. the 
body,or other members, then you ſhal take Ba/ſav1um cephalicum 
ne warming fron e cn BO, the tent therein, 
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and"(o pat 'it into the wound ,, .ch:nlay ybup plaiſtzr of 
Diminium 6ver it, 'ahd* do thus at Teaft ovte a;'day antil_ itbe 
whole. ils $7: 34+ ve ; P wi T #3 4 ; 
For finews cut + If a mans finews bz cut, or. fhrank, he ſhall go to the root 
or ſh:unk. _ of the wild Neep, which is Iike woodbine/ and make a hole in the 
midſt of the root, then coyer ir well again that na air go oug nor 
in, notother moyſture ; th1s' Jer irabide a day atid a night, then 
go and open it,and yon ſhall find therein'a on Ny, then 
take onthe liquor and pur it into a clean glaffe, and d6 thus ce: 
vey day whilſt you find any moiſture in che hole; and this muſt 
onely be done in the months of April and May : ther annoint 
the ſore therewith againſt thefire, then wer a linnen cloath in the 
ſame liquor,and lap ;it about the ſore, and the vertue will'foon 
be perceived, - | Gia Re 
To break any To break any Impoſtume, and to ripen it, only take the 
impoſtume. preen Meclilot plaifter, and lay it thereunto ; and it is ſuffici- 
”" AP 
Take Plantain'water,or Sallet oyl, | and running water. beaten 
AL ooge together; and" therewith anvine the ſore with a uther, till the 
Surgery,and fire be taken out, then tak: the white! of cpgs, and bear them to 
firſt of bur- gy}; which dons,take a hare skinne and clip the hair into the oy], 
_——_ and make it as thick as you may ſpread jc upoj a fine {innen 
"yn _— cloath, and ſolay itupon the fore,and remoye.it not, pntil je 
or ſcalding, be whole, and if ahy riſe ap of it ſclfe,” clip it away with your 
witheicher ſhears, andif it, be not perfeAly whole,” ther” take'a little of the 
Liquor or qgyntment, and lay ft unto the ſame REI air\ ': otherwiſe take 
Gunponder. 1.1F 4 buſhel of Glovers ſhreads of all ſorts, and ſo. much of 
running water,as ſhall be chought convenient! to ſeeth them, and 
put thereto! a quarter of a pound of Birrowes' greaſe, and then 
take halfea buſhel of the down of Cats tails; and boyl chem 
alecgeibe clade flirring thew, untill they be Todden,. that 
they may beftra into an earthen port or glaſſe, and with ir 
RO elle ChptloBae, Moihicie; prod Fre, and Hin 
For burnings Or elſe take Capritotiam, Mouſe-car, ground ivy, and Hens 
oc fraldings* dong; the reddeft or the Yelloweſt, aud fty them wich May bur- 
on the face. . ter alrogether, untill ic be brown, "thei ftrain It through aclean 
cloathzavd apoine tbe fore therewith. ED aktrding 
' "Fake the middle rind of the Elm tree, and lay ic two bs 
ours 
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hours in fair rumning water, till it wax copy like gle; and t 
anoint the fore therewich : Or deny tcpoMgege 
ſheeps dung, and mixe them together rill they” come & e 
and then apply it to the fore TlBinG £4 
Take Plantain leaves, Daific leaves, the green bark of Elders, an oinwmene 
and green Germanders, tamp them altogerher with freſh butter, for burning, 
or with oyl,and ſtrain it through a linnen cloath, and witha fea - 
* ther anoint the ſoretill ir be whole. ; 
" Take of the oyl Olive a pint, Turpzntine a pound unwrought, 
Wax halfa pound, Roſen a quarter of a pound, Shueps ſuer rivo 
pound; then take of Orpents, Smallage, Ragwort, Plantain, and 
Ficklewort, of each a good handful, chop all theſe herbs very 
ſmall,and boyl them in a pan alrogether vp9n a ſoaking fire, and 
ſtic them exceeding much, ontil rhey be well incorporated to- 
gether; thentake it'from the fire, and ſtrain all throngh a ſtrong 
canvaſſ: cloath into clean pots, or glaſſes, 'and uſe it as your 
occaſion (hall ferve, eith:r to anoint, teint, or plaiſt- 


cr 


Oc otherwiſe, take Popler buls,' and Elder buds, famp. and Ulcers and 
firain them, chen'pur thereto a lietle Venice Turpentine, Waxe, - lalve es 
and Roſin, and ſo bay] them-togzther, and therewith dreffe the ny old lore. 
ſore. Or elſe take two handfuls of Plantain leaves, bray thera 
ſmall, and ſtrain ont the j1yce, then put to it as mach womans 
milk,afpoonful of Hony;a yoſke of an Ezg,ard as much wheat 
flower as you think will briog it to a ſalve : then makea plaiſt:r - 
thereof, "and lay ic unto the fore, renewing it once in foar and 
twenty hours. | X 

T ake an ounce of /nguentum Ap»:/tolorum, and an ounce of To rake away 
Unoumntum A g Ptiac»myand it them rogether in a por, being dead ficth, 
firſt well wrought together in a bladder: and if the fleſh be weak, n 
pur into it a lietle fine white Sugar, and therewith dreffe the ſore ; 
or otherwiſe, take only Precipirate in fine powder, and ftrew ir 
on the ſore. Py - 

Take a gallon of Smiths {1:2k water, two handfals of 'Sage, A warer for a 
a pint of Hony, a quart of Ale ; two ognces of Allome,and #licale fore. 
white Copp2ras:{ceth them altogether citfhalf be conſumed, then 
ſtrain ic, and pur ic into a clean veſſel, and therewith waſh che 
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A black plai 


- ſore. Oc otherwiſe, ake clan; running watery, and put therein 


er to heal © 


An eynrment_ - 


zo ripen forces. dry away the water from them, and beat 'the herbs well 


For a venom. 


——__ 


mm, and Madder,andtl:t them boyl till the Allom and 
chet r be confumcd,then take the clearer of the water, and 
therewithall waſhthe ſore. is 
Or cle take ;Fennel, Cinquefoil, of each a good handful, 
boyl them in a gallon of running water till they bs render, then 
ſtrain the liquor from the herbs and put it to a quarter of a pound. * 
of Roch Allom, and Her ic ſe:th'again a lict]e, till the Allom be 
melted,. then ak: ic from the fire, and aſe it this diplint in 
it warm, and1ay it to the for: 3 and if ic b:hollow, apply more 


- lint, chentake alictle bolſter of linnen cloath, and wet it well 


in the water,then wring out the water,and ſo bind on the boiſtey 


.cloſe. | 
a _ Takeapint of aller oyl,and put into it fix o:mnces of red lead, 
14 and alirtle cerufſc or white lead, then fec it over a gentle fire, and 
ſores, and kill ct it boyl a long ſeaſon ftirring it well cill ic be ſtiff-, which you 
isflanumarions ſhall try in this order z let it drop from: your ſtick o: flice, upon 


the bottom of a ſaucer,and fo ſtand uncill ic be cold. and then if ic 
be well-boiled,ic will b= ſtiff: and very black, then take it off and. 
letic ſtand a lictle, and after train it through a cloath into a ba- 
ſon,but firſt annoimt the bafon with fallet oyl, and alſo your fin- 
gers,and ſo make it up into rouls plaifterwiſe, and ſpread it, and 
apply it as occafion ſhall ſerve. ; 

ake Mallows and Bcets, and ſeeth them in water, then 


_ old Boares greaſe ,. and fo apply it unto the apoftume,. 
Of, - | : : | 


ing- . Take a handful of Rue, and ſtamp it with ruſty bacon ill i 
ve- come toa perfeft falve, and therewith dreffe the fore till it be 


If the partybe outwardly venomed, take-Sage,and bruiſe it wel, 
and apply it unto the ſore, itat leaft twice a day ; bur 
if he bz inwardly ,then ler the party drink the juyce of Sage, cither 
in Wine or Ale morning andeevening. 

" Tak: Cdllandine carly-in the morning, and bruiſe it well, and 
then apply it to the forgand renew it twice or thrice a day. 
Tak: of Gamphicr one drawot Quickſilver four puyricch, 


- 
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killed well with Vinegar, then mix it with two penny worth of For the Ie  * 

Oyl 4c $5, and cherewirh-annoint the body. Oc otherwiſe, take : 

red Otions, and fceth them in running watcr a good” while ; &-- 

then bruiſe the Onions ſmall, and with the water they were Pa 

ſodden in,ſtrain them in, and then waſh the infected place with | 

the lame, ; : 
Take a great quantity of the herb B:nnet, and as much of red For the driedy, 

N-ttles, pound them well, and ſtrain them, and with the juice —_ 

waſh the Patient raked before the fire, and fo let it drink in, 

and waſh him again,and do ſo divers dayes till he be whol-. | 
Take a penni worth of white Copperas,and as much greenCop- ,, .., .. 

p:ras,2 quarter of an ounce of white Mercury,half penniworth j.ch, 

. ' of Allom,and barn it,and fet all over the fire, with 2 pint of fair 

water, and a quarcer of a pint of wine Vinzgar, boyl all theſe 

together till they come to halfa pint, 'and chen anoine the ſore 

therewith, | . Ala 
Take Barrowes greaſe a pretty quantity, and tzke an apple 

and pare it, and rake the coar 7 hm then chop your +4 ke. — Ws 

and your Barrowes greafe together, and' ſet ir over the fire that the ſmal pow 

ic may melt, bur not boyl 5 chen take ir from the fire, and put 

thereto a pretty quantity of roſe water, and fir all togerher till 

i: bz cold, and keep it in a clean veſſel, and th:n anoinc the face 1 

wherewich. | | 
Take Quick ſilver, and kill it with faſting fpittle ; then take For the french 

Verdigreafe,Arabick, Tarpentine,Qyl Oltve,and Populion, , and ©: ſpaniſh Pox 

mix themtogzther ro cneintire oyntment, and anoint the ſores 

therewith,and kcep the party exceeding warm. Or otherwiſegtake 

of Allom burned.of Rofin, Frankincenſe, Populion.Oyl of Roſes, 

Oyl 4- 64+, OylOlive green Copperas, Verdigreaſe, White Lead, 

M-rcary ſublimar-,of erch a preery quantity,bur of Allom moſt ; 

thzn beat copowder the es'that are hard,and melt your oyls 

and caſt in your powder, and Rtir-all well rogerher ; then ſtrain 

them through « cloath,andapply it warm to the ſores;or elſ:,take 

of Capons greate that hath concht no water, the juyce of Rue, 

and the fin: powder of Pepper,and mix them together to an oint- 

ment,and apply ic round-abour the ſores, but ler it not come into 

the ſores; and it wilt dry them up: £ 
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Take of Treacle halt a pzony worthy, of long Pepper as mach, 
and pf Grains as;much,, a little Ginger, and alitule quantity of 
Licdras, warm chem wich, ſtrong Ale, and*let the party drink 
it off, and lie down1in his b:d, and take a good ſweat ;\ and 
th:n when che ſores ariſe, uſe ſome of ;the ointment betore 


. rehcarſcd, 

Take the juyce of red Fennel, and the juyce of Szagreen,and 
Stone honey, and mixe them vey well cogether rill ic be- thick, 
and « ith ig anoint the party; but before you do annoi''thim, you 
ſhall make this water. Take Sage, and ſceth it in very fairwarter, . 
from a gallon to a poetle, and pur thereiw'a quantity of hony, 
and ſome allow, and let them buyl a little rogether 3 when you 
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Spaniſh pox. 


To make the 
ſcabs of the 
French pox 
to fall away. 


Additions to 


© green wounds have ſtrained the herbs frum che water ; then pur in your hony 


and your allomy and therewith. waſh the pox firſt, and let-it dry 
"in well, and then lay on the aforeſaid oincment, 

Take the oyle of the white of an'egg, wheat flower, a little 
hony, and Venice Turpentinc, take and ſtirre all theſe together, 
and ſo uſe ir about the wonnd, bat not within ; and if the wound. 
dobleed,then add co this falve,aliule quantity of Bolearmoniack. 

®A falve for a ©. Take Opoponax and,64{banum, of cach an ounce, Amonianum, 
green wound. and B:dlind; of each two ounces, of Lethargy of gold one pound 
and an half,new wax half a pound, Caps C a/aminaris,one ounce, 
Turp?ntine four ounces, Myrrhe two ounces,oyl d: b4y one ounce 
Thaſs one ounce, A i/to!och1a rgors two ounces,oyl of Roſes two 

\ ounces, ſallet oy], rwo pound; Alt che bard Simples muſt be beaten 
to fine powder,and ſearſcd; take alſo three pints of right Wine vi- 
negar,and put your four gums into the vinegar, a whole day be- 
fore,till the gums be diflolved, then ſa. ic over the fire, and leriit 
boyl very ſoftly, untill your vinegar be as good as boiled away3 
then take an carthen pot with a wide mouth, and put your oy! 
In, and your. wax, but your wax. muftbe ſcraped before you pur 

ic in; then by a little at once pur in your Lethargy;and ſtir. it ex- 
ccedingly,then put in all your gums, and all the reſt | but let youc 
Turpentine be laſt, and.ſo, fet it boyl till you fee. it grow to -be 
thick ; then pour ic into a baſon of water, and work iewith oyl 

_ of Roſes for ſticking unto, your, hands,” and.mak: ic- up in rouls 
plaiſt:r-wiſc, and here is to be aoted; that youg oyLof Roſes muſt 


nor 


A defenſiive 
for a green 
wound. 


m.. 


Book 2. bouſbold Phy : 
not be boyled with the reſt, bur afcer ic is taken. fronythe fire, a 
lictle before the Turpentine. 

Take three gocd handfuls of Sage, and as much of Honiſackle A water 
laves,and the Howers clean picked ; then take one pound'of Roch Þ<al any green 
Allomgand £quarter of a pound of righc Engliſh honey clariged, __ mm 
half a perniworth of grains, and two gallons of running water ; oy | 
then putall the ſaid things into the water, and let them ſeeth 
till halfe be conſumed ; then take ic trom che fire till it be almoſt 
cold, .and ſtrain it through a clean cloath, and pur it-upin a 
glaſſe; and then cicheron teine or pleagant, uſe ir as you have oc- | p 
calzon. 

Take a quart of Ric flower, and temper it with running wa- To faunch 
ter,and make dough thereof, then aceording to the bignefl: of the bod, and 
wound, lay.ic within the defenſitive plaiſter before rehearſed, Gra Dhew, 
ou rp every drefling make it lefſe and Icfſe till the wound be ©5037 
cloſcd. 

Take a quart of Neats foot oy);a quart of Oxe gals, a quart of & »w4e oyl 
Aquavitz, a quart of Roſe water, a handful of Rofemary @ripe, {v ſurinking 
and boyl all theſe rogether cill half be conſumed, then prefle and I 
ſtrain ir,and uſe it according as you hind occaſiun. 

Take Hony, Pitch, and Butter, and (ecth them together, and xg; , youna 
_— the hurt againſt the fire, and tenc the ſore- with the in the gurs. | 

me. 

Take groundfil and. ftamp it, and ſecth it with ſweet milk p._.... 
_ it be thick, then temper ic with black fope, and layit tothe wich, thor? 
Take Roſinga quarter of a pound, of wax three ounces,of oy!e To gather 

of Roſes one ounce anda half, feeth them all together ina piper 30 in 

of whitewinerill ic come to skimwing ; then take it from: the $9426s. 
fice,and put thereto two ounces of Venice Turpentine, and apply 

tc co the wound or ſore, + 

- Tak: Muftard made with ſtrong Vinegar,the cr1n's of brown Additions for 
bread, wich a quantity of hony, and fix figs mixt, temper all-roge= ache or [wel- 
ther wel, and lay it upon a cloathplaiſter- wile; put @ thin clr.ath Wigs 
berween the plaiſter and the fleſh,and lay ir to the place giieved,as .  . 
or as necd requires, ] A yellow fgar- 

Take a pound 'of fine Roſtn, of oyle 4e b1y two ounces, of ©'2*Þ fer any 
Popu/.on as much,ot Frankincenſe half a pound,of Oyle of Spik: bes - __ 

| two 
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For bruiſes 


ſwelled, 


For ſwelled 
legs. 


For any ache. 


- Milk, and make a plaiſter thereot, and 
ſwelled. . 


being 
ſpread of it 


two ounces, of oyl of Can omile ewo ounces .of oyle of Roſes 
two ounces, of Wax balfa pound, of Turpentine a quarter ofa 
nd,” mele them and ſtir them well rogether, and then 
anen cloaths therein, and apply the Scar-cloath 2s you (hall 
have occaſion: and note, the more oyle you uſe, the! more 
ſupple the Scar-cloath is,"and the Icffc oyle, the Riffer it will 


"Take a litde black ſopes(alc and hony.and beat them well ro- 
on; and fpread it upon a brown paper 'and apply it to the' 


Take Mallowes and ſeeth them in the dregs of good Ale or 
y it to the place 


Takein the month of May, Henbane, and bruiſe it well, and 
port it mtoan earthen pot, and pr, thereto a pint of 'Saller oyl, 
and ſet it in the Sun ill itbe all one ſubſtance, then anoint the 
ache therewith. | 
| Take half a ponnd of nwronght waxe, as much Rofin, one 
ounce of Ga!banrm, a quarter of a pound of Lerhargy of gold, 
three quarters of white lead , ew parte; © nopveraM ſt, 
then take a pint of Neats foot oyl, and fer it on the fire ina 
freall veffel which may contain the reft;, and when it is all 
moualcen, then pur in the powders, and fiir it faſt with alice, 


and try ir upon the bottom of-a ſaucer , *when it beginnerh 


to be formewhat hard'; then take irfrom the fire, and annoint a 
fair board with Neats-foot oyle, 'and as you may handle ic 
for heat; work it up in rouls, and it will keep five or fix years, 

i #pped up cloſe in-paper, and when yon will uſe it, 
thin upon new Lockram or Leather, ſomewhat * 
bigger theni, the $ and fo if the griefe remove, follow it, 
_—_— it morning” and evening, and let it be ſomewhac 
warm when it is laid on, and beware of taking cold, and drink- 
Ing hot wines. : 


E - porbones our Take four or five yolks of eggs hard ſodden or roafted, and 


of jaint, or fi- cake the branches of great Morrell, ' and the berries in Sum- 


mer, and in thewinter the.roots, and bray all well rogether in 
a morter with ſheeps milk, and 'rhen 'frie it untill ic be very 
thick, and fo make a-playſter thereof , and. lay it about = 

| ore 


._ 
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ſore, and ic wil rake away both pain and fwelling 
Take-a gillon.of fanding Iyq/5itt co it 


—_— 


of exch a handful,and boyle all theſe together in a0 
while, and when ir is luke hot a9 4 broken Karr a6 ; ; 

with, and cake the buds of the II———_ March, and 

ſtrip it downward, anda lictle boy! them in water, then eat 

them in Qzl. anda very licde wine vin:zgar, a good quantity ac 

a time, in the morning, ever before mcat, or an hour before 

the Patient. goto dinner, and it much avails co the knitting of 

bones. 

Take Roſemary, Fetherfew, Ocgaine, Pellicory of the wall, A generall 
Fennel, Mallowes, Violet leaves, and Nettles, boyl all theſe ro. bath for clea- 
gether, and when ic is well fodden, pur co it two or three gal- ting _—_— 
lons of milk, then lex the party ftand or fit in ic an hour or ;ng =o body. 
two, the bath reaching upto the ftomack, and when they come 
_ they muſt go to bed and fiveat; and beware taking of 
cold. | 

Make a playſter of wheat flawer, and the whites of cgges, _ 
and ke rg a double linnen cloach, and lay the pla ea aku 
on an even board, and lay the broken limb thereon, ſet ken bones, 
it even according Co nature, and lay the playſter aboat it 
and ſplint it, and give him to drink, Knitwort, the juyce there- 
of, twice and” no more, for the third time it will unknic, bac 
give him to drink nine dayes, cach day the juyce of Cumtrey, 

Daiſies, and Oſmand, in ſtale Ale, and -it ſhall knic, and let 


| þ:fore rehearſcd for broken baines ant buy Me gary Gate 
unwholeſom?2- meats and drinks cill he be 2 if the 
-hart bs on. his arme,, let him bear a ball $f green _ 
; n 
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- in his hand ro preventrhe ſhrinking of the. hand, and finewes, 
* Botany fever. | Take gwort, Yarrow, Leekf,of cach a like quan- 


| > © + © © riry{tampeben with Bay dale, and apply chem to the wriſts of 


the bands. | | 

To expel heat  Blanch Almonds in the cold water, and make milk of them 

ian fever, -(butit malt aocſeeth) thayput co it Sugar, and in theextremity 
of heat,ſce thatyon drinkThereof, 

The royal me» Take three ſpooufuls: of Ale , "and a lietle Saffron, and 

&icine tor i= bruiſe and ftrain it thereto, then add a quarter of a (poonful 

MP of tine Treacte, and mix altogether, and drink it when the fir 
comes...” 

Another, - Taketworoots of Crowfoot that grewes in a marſh ground, 

which have no litcle roots about them, to the number of twen- 

ty or. more,and a little of che earth,that is, about thein,and do not 
waſh them and add a.lictle quantity of Salr,and mix it well, ro- 
gether, and lay it on linnen cloaths, and bind ir about your 
thumbs,betwixt the hrft and the neather joint,and lIct ir lie nine 
daycs unremoved,and it will cxpel the Fever, F 


S* 


© An approved Medicine for the greateſt Lask, 
or Flixe. 

Take a right Pomwater, the greateft you-can get, or cl(c 
two-lictle ones, roaft them very tender to pap, then. take a- 
way the skinne and' the core, and uſe only the pap, and the 
like quantity of Chalk finely ſcraped, mix them both eogether 

' -upona trencher before the fire, and work them well coa plai- 
fterz then ſpread it upon a linnen cloath warmed-ycry hot as 
may be ſuffered, and fo bind it anto the navil for twenty four 
bonre el this medicine twice or thrice, or more, untill the Lask 
be ſtaicd; : 


Of Oylz of Swallowes, 


To make the Oyle of Swallowes, take Lavender-cotten,Spike- 
Knot-grafſe; Ribworr, Balm, Valcrian, Roſemary tops, Wood- 
bine tops, Vine ftrings, French mallowes, the topygof Alccoſt,: 

126 ÞY, | | <traw- 
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Scrawb:iry rings, Turſary, Plantain Walnurt tree leaves, the tops' , » 
of young Bets, I{>p, Violet Teaves, Sage of vertne,' fine Roman 
Wormwood, of eich of ihem a ttandfol, Camoniile, and red Re- 
ſes, of each rwo Randful, twenty quick Swallowes,and beat them 
altogaiher ina morter; and pur.ro them a yu of Neats foot 
oyl, or May batter, and grind thellif all well rogerher with" two: 
ounces of C loves welF beaten ; then' put'them glttogether inan 
Arthen pot, and ſtop it very cloſe, that no alr come into ic, adhd 
ſet it nine dayes in a cellar, or cold place,then'opca your por, and 
put into it half a pound of white or yellow wax, cat very (mall, 
anda pint of oyl or barter ; then ſet your por-cloſe ſtopped In- 
to. pan of watet,' and let ir boy}Hix or eight Hours, and then 
frain ir: this oyl 19 excord'ng ſovcraign-for ity broken'bones, 
bonzs our of joint,” 6r aff painror eriefeither In:che bones or fi- 
—_— ET CEE W00 1-8 HE | 
'To make oyfe of 'Camomile, take a quart of fallet Oyle 'and To make oyle 
put it into a glaſſe,then take a handful of Camoinile, and bruife of Camomile, 
t, and put'int6 the oy; and Tet them'Rand in the ſame; twelve 
daycs only 'thou muſt ſhift 'it wy three diyes, that! is, to 
ſtrain it rom the old Camomile, and pit in 2s mich of new,and 
on oil is very ſoveraign for any grief, proceeding from old 
CAaucs. | | 
© To make dyle of-Lavender, take a'pint of fallet Oyle, and put 7, make oile 
it to a Flaſf:, oy pat'to it a handful of Arca tS and' hee of Lavender, 
ſtand inthe ſame twelye dayes,; and uſe it in all reſpeRy, as you 
did your oyle of Camomile, | kT | 
To make an Oyle which ſhall make the skin of the hands very To wake F 
ſmooth, take Almonds, and beat them to oyle, then take whole lmooth hands 
- Cloves,and put themboth together into a olaſs,and fer it in the 
ſan five or fix dayes,then train it,and with the ſame anoine your 
hands every nighe when you gotobed, or otherwiſe as you have 
convenient leiſure, | 
To make that foveraign water, which was firſt invented by To wake Dr 
Dr Stephens, in the fame form as he dclivered | the Receit' th non. 
the A-ch-bihbp. of- OlWn!er bwry, a licthe before the dedrls? of © 
the ſaid Doftor.- 'Take 4 galten 'of xobdd1Galtoyiy Ming the 
rake Ginger , Galingals, Cindamon, '' Nurmeps ;© Gratney, 
Cloves' bruifed , Fennel-ſecds , Carraway-ſceds , Origanum, 
: _ of 


A— ——_— th. 
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of every of them a like Quanticy, that is to ſay. dram,then 
wake ſage, wild-marjoram, peny royally ;mint, red roſes, time, 
a ope þ > wild time, camomile, lavender, of 

them gary -  Nray Che om fnal, nine 


hows, only. ticre ic divergggimes ; endif lis by a 
; and her the firſt warer by. it ſclfe., for ITY: 


be One Ire ai 
Fs worft.of the three. Now for the vertue of this water, kies 
ich porch and belewb & _— 
ward difcaſes that commeth of cold ; ir Js gpod againſ 
the palſic, jand - cureth the coptraftion 
of women — ts 
i » it cureth the cold cough, war 
th the evath-ach, it camforteth the ſromadk, .and curcth 


CI 


Wet poi 
good liking, and Ul make him from young tn. old « Wich 
god liking, Doftor Srevens -preferyed own dage- unef!! 
jr exzream age, that he could Ay h nor ride, and he 
| epntinard ble i Tring hd -rid five yearr,, when other Phy- 
ap ony aaa nat live one Po. when he did 
his: death, ſaying, if he were ſick 

at an the, he never uſed any thing bue this water onely : 
and. alſo the Arch- of Canterbury uſed it, cy et 
- ſach goodnefle in it, he lived till he was not able to 
> - apa bur ſucked his drink through a hollow. pipe 


Iver 
rt? ae cl wah better if it be et in the 


Areſtorative touch, ngt the leaves chereof in the uhering nor © wal ie, 
of Roſaſolis, | ke: thereof four hagdiah, , 


of cheer or four and Fay the | 
and ſoletit Rand? dayes and three nighus, and ird 


ſolis bz 
the Sun ſhin 
away. . 
Take th 
and put them intoSallet Oyle, and let them tand in the ſame 
ten of twelve dayes, and then preffe it,Or otherwiſe take a quart 
of Oyle Olive, and pus thereto fix ſpoonfuls ofclean water, and 
firre it well with a ſlice, Gf! it waxe as white as” milk ; then 
take two pound of red Roſe leaves, and cut the white of the ends 
of the ltaves away, and put the Roſey into rhe Oyle, and then 
put ix into-a double glafſc, and ſet it in the Sun all the Suramer 
time, and it is ſoveraign for any ſcalding or burning with water 


or ole. 

Or cle takered Roſes new plucked, a pound or two, and cut 
the whitc ends of the leaves away, then take May butter,avd metre 
it over the fire wich So nr of Oyle Olive, and when it is cla- 
rited, pat in your Roſcs,and put itall in a veſſcl of glafſe, or of 
earth, and ſtop it well about, that no air enter in or out, and ſet it 
in another veſſc] with water, and let: it boyl half a day or more, 
and then take it forth and ſtrain or preſſe it through a cloath, and 
y_ it into glaſſe botcles : this is good ' for all manner of unkind 

cats. 


k them ſmall, Additions ro 


Take two or three pound of Nutmegs, and cut them ſmall, To make Oyl 
and bruiſe them well, then pur them into a pan, and bear 9f Nutmegs. 


them, . and ſtir them about, which done, put them into 
canvaſs 


, off 


- 0 


| ſeramver Book 2. 
- —"*cabvall: arfirong linncn bag, and clue them in a.prelie,and:preſs 
..them,and gecopr kt the > of thcm, which will be like 1an- 
4;; then ſcrape ig from ghe canvalle bag,as much, as youean with 
.@ knife ; then pur ir into ſome veſſel or glaſſe,and ſtop.ir well, bur 
; Gt it,nor; in the Sun, for i will wax, clean of it.ſelt, within,zQ or 
5 daycs,.and it is worth thrice fo, much as the Nutmegs them-. 
{c]ves, and the oyl hath verf great vertue in comforting ck, 
and. inward parts, and aflwaging the pain of the Mother, and 


Sciatica, :, NOI! Th n 56, 'F 27> LETT 
To make per-.» Take the flowres of Spike, and waſh them only in oyle,Olive, 
Spike.  prcfle item in a prelle as hard as you can, and take that which 
commeth out, carcfully, and put it into a ſtrong velſel of glaſſe, 
and ſet it not in the. Sun, .for it will clear of it ſelfe, and wax 
fair and bright, and will have a very ſharp odour of the Spike ; 
and thus you may make oyl of other herbs of like nature, as La- 
©+ +1121. vehder, Camomile,and ſuch like. fq 0 
To make vile Take an ounce of Maftick, and an ounce of Olibanum- poun- 
of Maſtick. © 'ded as ſmall as is poſſible,and boyl them in oyl Olive (a quart ro 
© - -athicdpart;) thenpreſſe it, and pat it into aglaſſe, and atter ten 
__ _ © or twelvedayes it will be perfe& : it is exceeding good for any 
cold grief. es Dy" 4 es No | 
us having in a ſummary manner, paſſed over all the moſt 
Phyfical and Chyrurgical notes, which burthen the mind of our 
Engliſh Houſe=wife,being as much as is needful, for the preſervar 
tion of the health of her family ; and having in this Chapter, 
ſhewed all the inward vertues wherewith ſhe:ſhould be adorned : 
I will now returu unto her more outward and ative knowledges, 
whercin albeit the mind be as much occupicd as before, yer is the 
body a great deal more in uſe : neither can the work be well cffe» 
Qecdby rule or direftion, 


fe& oyle of .and ſtamp theny well; then, put them in a canvas bag, and 


The Engliſh Honſe-wifes Skill in' 
. Cookery. 


CHAP. IL 
Of the outward and attive Knowledge of the Houſe-wife, and ef 
ber Skill in Cookgry, 4s Sallets of all ſorts, with Fleſh, Fiſh, 
Sances, Paſtery, Banquetting-ſtuff, and ord ring of 
great Feaſts, 


O ſpeak then of the outward and ative Knowledges 
- which belong unto dur Engliſh Houſe-wife, I hold the 

firſt and moſt principall to be, a perf kill 'and 
'. Knowledge in Cookery, together with all the ſecrets 
b:longing to the ſame, becauſe it is a duty really belonging 
to women ; and ſhe thit is utterly ignorant therein, may not by 


* . Laws of tri Jultice,challenge the freedome of M zrriage,becautc 


indeed (hz can then but perform half her vow : for ſhe may love 
and obey, bat ſhe cannot cheriſh, ſerve, and keep him with thae 

true duty which is ever expetted, | 
To-procced then to this Knowledge of Cookery, you ſhall 
underſtand that the firſt ſtep thereunto is, to have know- 
ledge of all ſorts' af herbs belonging unto the. Kitchin ; whe- 
ther they be for the Pot, for Sallets, for Sauces, for ſervings, 
or for any other ſcaſoning or adorning ; which skill of Rnow- 
ledge of the herbs, ſhe muſt get by her own true labour and expe- 
rience and not by my relation, which would be much too te- 
dious ; and for the uſe ofthe, She ſhall ſee it in the compoe 
ſition of diſhes and meat hereafter following. She ſhall alſo 
know the time of the year, month, and Moon, in which all 
Herbs are to be ſown ; MC are in wp 
riſhing 


"=. tb 5 
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Her skill in 
the Garden, 


Tranſplan- 


ting ot herbs, 


riſhing, that gachering all herbs in their beight of goodneſle, ſhe 
may Joepene: aſc of the ſame; And becanſc I will inable and 
no ON Qer memory, 1 will here give her- a ſhort Epicomy 
0 : 

Ficſt then, let our Engliſh Houſ wife know, that ſhe may 
then at all times of the month and moon generally ſow Aſpa- 
ragns, Coleworts, . Spinege, Lercice,. Parinips, Raddiſh, and 

Ives. 4 | : 

In Februxry, inthe New of the Moon, ſhe may ſow Spike, 
Garlick, Borage, Bugloſe, Chervile, Coriander, Gourds,Crefles, 
Marjoram, Palma Chriſti, Flowre gentle, white Poppy,Purflain, 
Radiſh, Rocker, Roſemary, Sorrd, double Marygolds and Time. 
The Moon full ſhemay ſow Anniſced,Masked violets, Beets,Skir- 
rits, white. , Fennel, and Parfl:y. The Moon old, ſow Ho- 
ly thiftle, cole Cabadge, white cole, green cole,Cucumbers,Hart(- 


horn, Dyers grain, Cabadge, Letrice, Mcllions, Onions,Parſnips,.. 


_ So egond wee) hes 
n March,the Moon new ſow Garlick, Borrage, . 
vile, Coriander,Gourds,Marjoram,white Poppy ti Rarith 


Sorrel, double Marigolds, Time, Violets. At the full ModnAn+ 
nila, Beets Skirrits, Succory. ; Fennel, Apples of Love, and - 


cllous Apples.. At the wain, Hartichokes, Bafill, Blefſcd- 
thiſtle, cole e,-white Cole, green cole, Citrons, Cy- 
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cambers, Hartſhorn, Samphire, Spinage, Gilly: flowrs, Ifop,-._ 


Cabadge, Lettice, Mellons, Mogrets, Onions, 'Flower Gen+- . 
til, Burnet, Leeks,” and Savory, In Mar, the Moon old, ſow-: 


bl:fed thiſtle. In Tune,the Moon new, ſow Gourds-and Radiſhzs, 
The toon old,ſow Cucunybers, Meltons,Parſnips. In Jy, the 
Moon at full,ſow white Snccory;and the moon old,ſow Cabadge 
Letrice. Laſtly, in A»gu/t, the Moonat the full, ſow -white 


Succory, . , 


Alſo ſhe muſt know that Herbs growing of S:ds may be 
tranſplanted at all times, except Chervile, Arago, Spinage,and 
Parſſey, which are_noc good being once tranſplanted : ob- 


Going ever to tranſplant them in -moiſt and rainy wea- 


Alſo he mult know that. the choice of feads are two fold * 


of which ſome grow belt being-new, and Cucumbers and Leeks, 
4 ' 
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and ſome being old,as Coriander,Parſley,Beets,Origan, Savory, 


Crefles, rx and Poppy : you maſt Lo cold Lertice, Harti- 
9) 


chokes,Baſil,Holy thife,Cabage,Cole,Dycrs graingnd Mellions 


fifteen dayes after they put forth of the earth, 

Alſo: ſeeds profper better being ſown in temperate weather 
- then in hot,cold,or dry _ In the month of April the Moon 

ing new,ſow Marjoram, Flowre-gentle, Time, Violets : inthe 
full Moon Apples of Love. and marvellous apples ; and in the 
Wain, Hartichokes, Holy thiſtle, Cabage, Cole, Citrons, Hart 
horn, Samphire Gillyflowres and —_ 

Seeds muſt-be gathered in fair wea 


ther, and ſome in Veſſels of Earth, and after to be well cleanſed 
and dryed in the Sun or ſhadow : otherſome, as Onions,Chibols, 
and Leeks,muſt be kept in their husks:Laftſy, ſhe muſt know that 
it is beſt ro plant in the laſt quarter of the Moon : to gather 
grafts in the laſt but one, and to graft two dayes after the 
changs ; and thus much for her Knowledge bricfly of Hearbs, 
1g ; have them continnally for her uſe in the 
iechin, 


the. drefſing and: order 


the ſhall well underſtand that theſe qualities muſt ever accom- 
pany it : Firſt, ſhe muſt be cleanly both in body and garments, ſhe 
muſi havea quick eye, a curiousnoſe, a perfe& taſte, and ready 
car 3 ( ſh:e maſt not'be batter fingred x ſweet roothed, nor 
faint hearted ) for the firſt will let every thing fall, the ſecond 
will conſame what it: ſhould increaſe ; and the laſt will loſe 
time with too mach nicenefſe. Now for the ſubſtance of the 
Art it ſelf, 1 will divide ir into five parts : The firſt, Sallets and 
Fricaſes ; the ſecond, boyled Meats and Broths ; the third, Rofte 
meats and Carbonadoes : the fourth Bak't meats and Pyes ; and 
the fift banquetting and made diſh2s, with other conceits and 
ſecrets. | 


Fift then to ſpeak of Sallets, there be ſome fimple, ſome gf $ajters 
compounded, ſome onely to furniſh out the Table, and ſame gmple and 
both for uſe and adoration : your fimple Sallets are we plain, 


E2 


er at the wain of the Gathering of 
Moon, and kept ſome in Boxes of Wood, ſome in bags of Lea- feeds, 


Ic refteth now that I _ unto Cookery it ſelf, which is Ot Cookery 
ng of meat, in good and -wholſfome and the parrs 
manner z to-which when our Houſ wife ſhall addreſs her ſelf, *b*redf. 
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Another com- 


pound Sallet, 


pilled, waſhe clean, and halfof the green tgpps cut clean. away , 
{o ſerved on afſruir diſh -, or Chives, Scallions, Radiſh-rootes, 
bojleg Carre __— and Leg 0 ory hs ſerved 
up fimply : alſo, ally ttice, ape-lettice, Purit 

and divers other herbs «1 Aawt be ſerved fimply without 
thing but a lictle Vineger, Sallet QyLand Suger: Onions boyles. 
and ftripr from their rind, and ſerved up with Vineger, Oyle, 
and Pcpper,is a good (imple Saller z fo is Camphire,. Bean cods; 


Fa and Cucumbers, ſerved in likewiſe with Oyle , Vi- 


er, and Pepper, with a world of others, too tedious to no- 
minke, 

Your congoons Saliets, are firſt the young Buds and. Knots of 
all manner of wholſome Herbs at their firſt ſpringiogzas red Sage, 
Mint,Lertice; Violets, Marigolds,Spinage, and many other mixcd 
together,"and then ſerved up to the Table with Vinegar, Sallet- 
Oyle,and Suger. | | 

To compound. an excellent Sallet, and which indeed is u- 


ſuall at great Feaſts, and upon Princes Tables. Take a good 
> "qa. of ' blanche Almonds , and -with r ſhredding 
nife cut them groffcly ; then take as many Raifms of 'the 


Sun clean waſht, and the ſtones pickt our, as' many Figs ſhred 
like the Almonds, as many Capers, twice fo many Olives, and 
as many Currants as of all the reſt, clean waſh : a good hand- 
full of che ſmall tender leaves of red Sage and Spinage : mixe- 
all theſe well together with - good ſtore of Sugar, and lay 
them in the bottome of a great diſh ; then put: unto them 
Vineger and Oyl, and ſcrape more Super over all :-. then take 
Oranges and Lemmons, and:paring away the outward pilles ,: 
cut them into thinne flices, then with thoſe flices cover the 
Sallet all over ; which done, take the fine thinne leafe of the 
red Cole flowre, and with them- cover the Oranges and Lem- 
mons all over ; -then over thoſe Red leaves lay .another courſe 
of old Olives, and the ſlices of well- pickled: Cucumbers, to- 
gether with the very-inward heart of Cabbage lettice cut in- 
to ſlices, then adorn the ſides of the diſh, and the rop of the 
S$allct with more flices' of Lemons and Oranges, and. fo ſerve 
it up; | 
'To make an. excellent. compound boyP'd: Sallet :: rake of 
| Spinage, 


Fw OS. 


® Book 2. Skill in Cookery. 


J3 


Spinage well waſht, two or three handfuls , and part into ic 
fair water, and boyl it till it beexcecding ſoft , and tender as 
pap ; then put ic into a Callander , and drain the water from 


— 


it, which done , with the back fide of your Chopping knife ,, excettene 
chop it, and bruiſe it as (mall as may be ; chen pur ic into a Pip- boyled Saller. 


kin with a good lamp of ſweet butter, and boyl it over againe ; 
then take a good handfull of Cuerants cleane waſhe, and put 
to it, and tir them well cogether ; then pur to as much Vinegar 
as will make ic reaſonable tart, and then with Sagar ſeaſon it ac- 
cording to che taſte of the Maſter of the houſe z and fo ſerver 


upon (ippets. 


Your preſerved Sallats are of two kinds, either pickled, as are Of preſerving 
Cucumbers, Samphire, Purſl:n, Broom, and ſuch like ; or pre of Sallars. 


ſerv:d wich Vinegar, as Violets, Primroſe, Cowllipe, Gilly 
flowers, of all kinds, Broom-flowers , and for tie moſt part any 
wholfome flower whatſoever. 

Now for the pickling of Sallats, they are only boyled and then 
drained from che water » ſpread upon a Table, and good ſtore of 
ſalt thrown over them, then when they arc thorough cold, make 
a pickle with water, ſalt, and a little vinegar, and with the ſame, 
pot them up in cloſe earthen pots, and (erye them forth as occa- 
fion ſhall ſerve. 

Now for preſerving of Sallats ; you ſhall cake any of th: flaw - 
- ers before-(aid , afcer they have been picket clean from their 
ſtalks, and the white ends ( of them which have any ) clean 
cut away , and waſh: and dryed, and taking a glaflc por, like 
a Gally-pot, or for want thereof a gally-por ic felfe , and firſt 
ſtrew a little Sugar in the bottom, then lay a layer of the 
Flowers, thzn cover that layer over with Sugar , then lay a- 
nother layer of the Flowers, and ano: her of Sugar ; and thus 
do one above another till the pat b: filled, ever and anon 
prefling chem hard down with your hand : this done , you ſhall 
take of the b: and Garpeſt Vinzgar you canget, ( and if the 
Vincgar be diftill:d vinegar , the flowers will keep their colours 
the better ) and with ir fill up your pot till the Vinegar ſwim 
aloft, and nv more can be received ; then ſtop up the pot cloſe, 
and ſet them in a dry temperate place , and uſe them at pleaſure, 
for they will laſt all che year, 

E 3 Now 
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The making 
© of Strange 
Sallets, 


Sallers for 
 ſhewonly. 


Of Fricaſes 
and Quel- 
quechoſes. 


Of ſimple 


- Feicaſcs, 


- 


Now for the compounding of Sallats , of theſe pickled and 
preſerved things , though they may be ſerved up ſimply of 
themſelves, and are boch good and dainty z yet for better cu- 
riofity, and the finer adorning of the Table , you ſhall thug uſe 
them, Firſt, if you would ſer forth any Red flower , that you 
know or have ſeen, you ſhall rake your pots of preſerved Gil- 
liflowers , and ſuting the colours anſwerable to the flower 
you ſhall proporgion ir forth , . and Jay ghe ſhape of the Flower 
in a Fruit diſh ; then with your Purſlan leayes, make the 
green Coffin of the Flower , and with the Phrflan talks, make 
the ſtalk of the lower, and the diviſions of che leaves and bran- 
ches; then with the rhinne ſlices of Cowcumbers , make their 
leaves in true proportions , jagged or otherwiſe : and thus 
you may ſet forth ſome full blown, ſome halfe blown , and 
ſome in the bud , which will be pretty ard curious, And if 
you will ſet forth yellow flowers , take the-ports of Prim- 
roſes and  Cowſlips , if blew flowers, then the pots of Vio- 
lets , or Buglofſe flowers ;. and theſe Sallets are both for ſhew 
and uſe, for they are more excellent for taſte , then for to look 


ON. 

Now for Sallets for ſhew only , and the adorning and ſer- 
ting out of a Table with number of diſhes , they be thoſe-which 
are made of Carret roots of ſundry colours well boyled , and 
cut into many ſhapes and proportions , as ſome into Knots, 
ſome in the manner of Scntions, and Armes, ſome like 
Birds, and ſome. Ilkie Wild Beaſts , according _ to the Art and 
canning of the' Workman ; and theſe for the moſt part are , 
ſaoned with Vinegar, Oyl, anda little Pepper. A World of 
other Sallets there are , which time and experience may bring 
to our Houſ-wifcs eye , bur the compoſition of them, and the 
ſerving of them , differeth nothing from theſe already rehear- 
ſd. | 
 Nowtoproceed to your Fricaſes, or Quelquechoſes , which 
are diſhes of many compoſitions , and ingredients, as Fleſh, 
Fifh, Egs, Herbs, and many other things, all being prepared and 
made ready in a frying pan, they ere likewiſe of ewo ſorts, fimple 
and compound. | , = Tr | 

Your fiwple Fricaſes are Egges and Collops fryed , ater 

- t 


_ 
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ſwezr Oyl. 


To have the beſt Collops and Egges, you ſhall take the Beg Collops 
whiteſt and youngeſt Bacom , and cutting away the ſword, cut and eggs. 


the Collop: into Thinne (lices , lay them ina diſh, and-put hoe 
water untochem , and ſo let them ſtand an hour or two, for 
that will take away the extream faltfiefſe ; then drain away 
the water clean, and put chem in a dry pewter diſh , and la 
them one by one , and fer them before the heat of the fire, Fl 
as they may toaſt ; and tune them ſo , as they may toaſt ſuth- 
ciently thorow and thorow : which dane , take your Egges 
and break them into a diſh, and put a ſpoonfull of Vinegar 
unto them : then ſet on a clean Skillet with fair water on the 
fire , and as ſoon as the water boyleth, put in the Egges, and 
let them takea boyl or ewo; then with a ſpoon ery if they 
be hard cnough-, and then take them up and trinr them, and 
dry them, and then difhing up the Collops , lay the Eggs up- 
on them, and fo ſerve them up : and in this fort, you may poach 
Egges when you pleaſe , for it is the beſt and moſt whole- 
ſome. 


Now the compound Fricafes are thoſe which conſiſt of 9; 
many things , as Tanſies, Fritters, Pancakes, and any Quelque- pound Frica- 
choſe whatſoever , being things of great Requeſt and Eftima- ſes. 


tion in France, Spair, and /taly , and the moſt curious Nati- 
ons» 


Firſt, then for making tho beſt Tanſiz , you ſhall take a cer- 7, ure the 
tain number of Eggs , according to the bign-fſe of yonr Fry- be&t Tanſey.) 


ing-pannz, and break them into a diſh , abating ever the white 
of every third Egge : then with a (poon',, you ſhall cleanſe a» 
way the little white 'Chickenz knots , which ftick unto the 
yolks ; then with a lictls Cream , beat them exceedingly -to= 
gether : then take of gre:n Wheat blades , Yioler leaves, Stram- 
b 'ry leaver, Spinage, and Smccory , of each a like quancity, 
and a few #a/nut Tree buds ; chop and beat all theſe very well! 
and then ſtrain out the juyce , and mixing it with a little more 
Cream, put ir to the Eggs , 24 ſtir all well together ; then 

4 "2 put 
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ou ina tew Crums ot bread , fine grated bread, Cinawon, 
utmegge, and Salt ; then put ſome ſweet Butrer into the 

Frying- pan,. and (1 ſoon as iris difſolved or melted , put in 
the Tanſey , and fry it brown without burning, and with a 
diſh curn it in the panne as occaſion ſhall ſerve ; then ſerve it 
up, having ſtrewz2d good ſtore of Sugar upon it , for to put in 
Sugar before ; will make it heavy : Some uſeto put of the herb 
Tanſey into it, but the Walwt-tree buds do give the better taft or 
relliſh, and therefore, when you pleaſe for to uſe the one; du not 
uſe the other. 8 

The beſt Frir= To maxe tbe beſt Fritters, take a pint of Cream and warm 

rers. it ;- then take eight Egges , only abate four of the Whites, and 
beat them well in adiſh , ard ſo mixe them with the Cream 4 
then put in a little Cloves, Mace, Nutmeg, and Saffron, and 
ſtirce them well together ; then put in two ſpoonfulls of the 
beſt Ale barm, and a lictcle Salr, and ſtirreit again ,- then make 
it thick according nnto your pleaſure with wheat flower z 
which done, ſet it within the air of the fire , that itmay riſe 
and ſwell, which when ie doth , you ſhall beat it in once or 
twice ; then put into it a penny pot of Sack : all this _ 
done , you ſhall takea pound or two of very-ſweet ſeame, a 
put it intoa panne, and ſet ic over the fire ,, and when it is 
moulten, and beginnes to bubble , youu ſhall take the Fritter- 
batter, and ſetting it by you , put thick flices of well pared 
Apples into the Batter , and then taking the Apples and. Batter 
out together with'a ſpoon , put it into the boyling ſeam, and# 
boyl your Fritters criſpe and brown : And when you find 
the ſtrength of your ſcame corſume or decay, you fhall re- 
new it with more ſeame : and of all forts of feame , that 
which is made of the Beef- ſet is the beſt and ftrongeſt : 
when your Fritters are made , ſtrew good ſtore of Sugar and 
Cinamon upon them, being faire difht , and. ſo ſerve them 


u | 
The beſt Pan- "ro make the beſt Pancake , take two or three Egges, and 
cakes. break them intoa diſh z, and beat them well ; then adde unto 
them a pretty quantity of fair running Water , and bear all 
”- well cogether : then putin Cloves, Mace, Cinamon, and Nut- 
mee, and ſcaſon it with Salt ; which done, make it as thick as 


you. 
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you think good with fine Wheat-flower ,) then fry the Cakes as 
thinne as may be with-ſweer butter, or ſweet ſeame_, and make 
them brown, and ſo ſerve them up with Sugar , ftrowed upon 
them. There be ſome which mixe Pancakes with nzw Milk or 
Cream , but that makes them tough, cloying- and not ſo criſpy 
pleaſant and ſavory as running water. 


To make the beſt Veale Toſts , take the Kidney, fat and all, yeal Tofts, 


of a loyn of Veale rcſt:d , and ſhred ir as {mall avis poffible; 
Then take a couple of Egges and beat them very well ; which 
done, take Spinnage, Succory, Violet-leaves , and Marigold- 
leaves, and beat th:m, and ftrain out the juyce , and mixe jt 
with the Egges : then put it toyour Veale , and ſtirre it ex- 
c< dirgly well in a diſh ; then put to good ſtore of Currants 
clean w:fht and picket, Cloves, Mice, Cinamon, Nutmeg, Su- 
gar, and Salt, and mixe them all perfetly well together : then 
take a manchet and cut it into Toſts,and toſt them; well before the 
fire ; then with a ſpoon lay vpon the Toſt in a good thicknefſe, 
the Veal , prepared as before-faid ; which done, put into your 
Frying-pan good ſtore of ſweer butter, and when it is well mel- 
ted and very hot , put your Toſtes into the ſame with the bread. 
lide anon and the fl; ſh fide downward, and as ſoon as you 
ſee they are frycd brown , lay upon the upper fide of the Tots 
which are bare , more of the fic (h meat, and then turn them, and 
fry that fids brown alſo ; then take them out of thepanne , and 
- +" nn up, and ſtrow Sugar upon them , and fo ſerve them 
orth, i 

There be fome Cooks which will do this but upon one fide of 
the Toſts, but co do it on both is muck better ; if you add Cream 
it is not amiſle. 


To make the b:{t Panperdy , take a dozen Egges, and break To make the 
them, and beat them very well ; then put unto them Clover, beſt Pamper- 
Mace, Cinamon, Nntmeg, and good ftore of Sugar , with as 9: 


much Sall as ſhall ſeaſon it : then tzkea Manchet , and cut ic 
into thick flices I:ke Te ftzs ; which done , take your Frying- 
panne, and put/into it good ſtore of ſweer butter , and being 
melted, lay in your flices of bread , then powr upon them one 
halt of your Egges, then when it is fryed , with a diſh turn 
your {lices of bread upward , and then powre on them ys 

ther 
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ther half of your Egzges, and fo turn them till both fides be 
brown; thendiſh icrup , and ſerve ic wich Sugar 'ffrewed upon 

2, 
To make any To make a Quzlquechoſe , which is a mixture of many 
Quczlquechoſ®things together ; take the Eggs and break them, and do away 
one half of the Whites, and after they are beaten, put them 
to a good quantity of ſwcet [Creame , Currants, Cinamon , 
Cloves, Mace, Salt, and a little Ginger, Spinage, Endive , 
and Mary-gold flowers groficly chopt , and beat them all very 
well together ; then take Pigges Pettitoes {lit'd and grofſcly 
'chopt, mixe them with the Eggs , © and with your hand Riirre 
them excceding well together ; then put ſweet butter in your 
Frying-panne, and being melted; put in all the reſt, and fry 
ic brown wichourt burning , ever and anon turning ie, till jc 
be fryed cnough ; then diſh ic up upon a flat plate, and fo ſerve 
it forth. On:ly here is to be obſerved , that your Pettitocs 
_ be very well boyled before you pur them into the Fry- 

caſe. ' 
* Additions wo Andin this manner, as you make this Q1elquechoſe, ſo you 
the Houlewife may make any other, whether it be of fleſh, ſmall Birds, ſweer 
Roots, Oyſters, Maſl:s, Cockles, Giblets, Lemons, Oranges, 
. or any Fraic, Pulſe, or other Sallat herb whatſoever ,- of which 
to ſpeak ſeverally, were a Labour infinite, becauſe they vary 
with mens opinions. On:ly the compoſition, and work is no 
other than this before preſcribed ; and who can dotheſc, need no 
further inſtruftion for the. reſt, And thus much for Sa/lers and 


Fricaſes, 
Cookery, _ To make Fritters another way ; take Flower, Milk, Barm, 
'To make Ftir- grated bread, ſmall Raiſins, Cinamon, Sugar, Cloyes, Mace, 
refs, * Pepper, Saffron, and Salt ; fticre all theſe together very 'well 


with a ſtrong ſpoon, or ſmall! ladle , then let it ſtand more 
than a quarcer of an hour , that it may riſe; then bear It in a» 
gain, and thus let it riſe , and be beat ih twice or thrice at leaſt ; 
then take it and bake them in ſweet- and ftrong ſeame , as bath 
been before ſhewed , and when they are {eived' up to the Table, 
WC. . ſe you ftrow upon them good ſtore of Sugar , Cinarhen, and 
F  Tomakethe Ginger, | jp 

' beſt white Take a pint of the beſt, thickeſt, and ſweeteſt Treame , an 
Puddings. , | » boyl 
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boyl it, then whil& it is hot , pur hereunto a good quantity 
great ſwcer_Oatmeale Grots very ſweet- , and clean 'pickr, 
and formerly ftcept in milk ewelve hours at leaſt , and ler ir 
ſoak in this Creame another night ; then put thereto at gal? 
eight yolkes of Egges , a little Pepper, Gloves, Mace, Saftrong 
Currants, Dates, Sugar, Salt , and great ſtore of Swines Suer, 
or for want thereof, great ſtore of Beef ſuer, and then fill ir 
up in the farmes according unto the order of good Houſe» 
wiferie 3 and then boyl them on a ſoft and gentle fire, and as 
they ſwell , prick them with a grere Pin, or (mall Awl, to keep 
them that they burſt not ; and when you ſerve them -to the 
Table, (which mt not be untill they be a day old) firſt boyl them v 
a lictle, then take thera out , and toaſt them brown betore the 
fire, andſo ſerve them, trimming the edge of the diſh cicher with 
Salc or Sugar. : 

Take the Liver of a fat Hogge , and parboyl it ; then ſhred —_ of a 

it ſmall , and after beatit in a Mortar very fine ; then mixe it % _ 
with the thickeſt and fweereſt Cream, and ftrain it very well 
throygh an ordinary ſtrainer : then” pur there to fix yolkes of 
Egges and two Whites , and the grated crummes of ( near 
hand ) a penny White loave with good ſtore of Currants,Dates, 
Cloves, Mace; Sugar, Saffron, Salt, and the beſt Swines ſuer, or 
Bzeft-ſyer, bur Beet-ſuer is the more wholſome , and lefſe loof- 
ning - then after it hath Rood a while , - fill ic into the Farmes, 
and boyl them. as before ſhewed : and when you ſerve them 
unto the Table , firſt boyl them alittle, then lay them on a 
Gridiron over the coals, and broyl them gently, bur fcorch 
them not, nor in any Wiſe break their skinnes , which is to be 
prevented by oft rurning and coffing them on the Gridiron , and 
keeping a flow fire. 

o- Yolkes and Whites of a dozen or fourteen Egges, To make 
r them very well , patunto them the fine pow- bread pud- 
der of Mace, Nucmegges, Sugar, Cinamon, Saffron, and "85 
Salt ; then take the quantity of two Icaves of white grated 
Bread, Dates (very ſmall (ſhred Y and grcat ſtore of Currants, 
wich good plenty either. of Sheeps , Hoggs, or Beef ſucr beaten 
and cur ſmall: then when all is mixe , (and ſtirred well roge- _ 
ther, and hath ſtood a while-to fertle , then fill it into the _ 
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Puddings of a 
Calves Mug- 
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Farms, as hath been before ſhzwed,and in like manner boyl them, 
cook them, and ſerve them to the Table. * 

Take halfc a of Rice, and Reeep ic in new Mi'k a 
_ nighc, and in the morning drain ic , , and let the Milk 
drop. away , and take aquarc of the b:ſt, ſweeteſt, and thickeſt 
Cream, and put the Rice into it , and boyl it alittle 5 then: 
ſer it to cool an hour or two , and after pur in the Yolkes of 
halfa dozen Eggs, a little Pepper, Cloves, Mace,Currants,Dates, 

r, and Salt ; aud having mixt them well cogether , pur in 
great ſtore of Beef ſuet well beaten, and ſmall ſhred, and fo pur it 
into the farms, and boyl them as before ſhewed , and ſerve them 
after a day old. . | 

Take the beſt Hogs Liver you can get , and boyl it extream- 
ly, cill it b>as hard as a ſtone, then lay it to cool Z*and be- 
ing cold , upon a bread grater grate it all to powder ; then 
ſift it through a fine Mzal-hive , and purto it the crummes of . 
(atleaſt) rwo penny loaves of white bread , and boyl all in 
the thickeſt and ſweeteſt Cream you have , ill it be very thick ; 
then let it cool , and pur to it the yolkes of half a dozen Evges, 
a licle Peppzr, Cloves; Mace, Curran:s, Dates ſmall ſhred, 
Cinamon, Ginger, a lictle Nutmeg, good tore of Sugar , a 
licele Saffron, Salt, and of Bzct, and Swines ſuct , great 
plenty, then fill it intothe Farmes , and boyl them as b:fore 

ewed, 2 x | 

Take a Calves Mugget, clean and ſweet dreſt, and boyl it 
well ; then ſhred ir as ſmall as is poſſible , then take of Straw- 
berry leaves, of Endive, Spinage, Succory, and Sarnell , of 
each a pretty quantity » and chop them as ſrall as is poſſivle, 
and then' mixe them with che Mugget ; then take the yolkes of 
half a dozen Egges, and three whites , an4 bzat into ie 
alſo ;-and if you find it is too Rtifle , then thinner 
with a little Creame warmed. on the fire , then a little 
Pcpper, Cloves, Mace, Cinamon, Ginger, S: rants, 
Dates, and Salc, and work altogether > with c-fting in lic- 
tle pieces of (weer burter one after another , till it have re- 
ccived good ſtore of butter , then put itup in the Calves-bag, 
Sheeps-bag, or Horſe-bag, and then boylit well, © and fo ſerve ir 

up. 
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it in-a quart or more- of great Oate-meal grotes, and at 
the end of three dayes with your hands take the Grotes out of 
the blood, and drain them clean 3 then put/to thoſe Grotes 
mere then a quart of the beſt Cream warm'd on the fire '; then 
take mother of Time, Parſley, Spinage, Succory, Endive, Sof- 
rel, and Straw berry leaves, of cach a few chopt exceeding ſmall, 
and mixethem with the Grotes, and alfo a little Fennel-ſeed, 
finely beaten, then adde alic:le Pepper, Cloves, and Mace, Salt, 
and great ftore of ſuet finely ſhred, and well beaten: then there- 
with fill your Forms, and boyl them, as hath becg b:fore deſ- 


cribed. 


Take the Iargeft of your Chines of Pork , and that which is Lioks, 


called a Lift» and firſt wich your Knife cur the lean thereof-in- 
to thinne flices, and then ſhred ſmall choſe flices, and then 
fpread ic over the-bottome of a diſh or woodden platter : then 
take the fat of the Chine and the liſte, and cut it in the very 
felt ſame manner, and ſpread it upon the lean, and then cur 
more lean, and ſpread it upon the fit, and thus do one lean 
upon another, till all the Pork bE ſhred, obſerving to beginne 
and end with the lean - theri with your ſharp Knife ſcotch 
it chrough and through divers wayes, and mixe it all well to- 

ether : then take good ſtore of Sage, and ſhred it exceeding 
mall, and mixe it with the fleſh ; then give ir a good ſeaſon. 
of Pepper and Salc, -then take the formes made as long as is 
poflible, and nor cut in pieces as for puddings, and firſt blow 
them well ro make the meat flip,and then fill them : which done, 
with threds divide them into ſeveral links as you plcaſe ; then 
hang them up inthe corner of ſome Chimny clean hm. where 
they may take air of the fire, and let them dry there at leaſt four 
dayes before ny be eaten ; and when they are ſerved uplet them 
be cither fryed, or broylcd on the Grydironzor elſe roatted about 


aCapon. + | 


' Ir reft:th now that wee ſpeak+of boyl'd meat and brothes, o+ 


' Take the blood of a Hogge whilſt it is warme, and ficepA Pudding, 


boyled 


which foraſmuch as our Houſwife is intended to' be general, mears ordinary 


one that can-as well feed the poor as the rich, we firſt begin 
with thoſe ordinary wholſome boyl'd meats which: are of uſe 
in every goud mans houſe ;-theretore to make the be| ' ordi» 
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nary Pottage, you ſhall rake a rack of mutton cut into picces ; 
or a leg of mutton cut into pieces z for this nicat, and theſe joyne 
are- the beſt although any other joynt ar any freſh Beet will 
likewiſe make good Portage, and having waſke your meat 
well,pat it into a clean pot with fair water, anal ſec it onthe fire 
then take /39/e: leaves, SwccoryyStrawbery leaves, pinage, Lang- 
debeef, Marygold flowrs, Scallions, and a little Parley,and cho 
them very ſmall together :| chen take half fo much Oat teale 
. was as _ is _" and _ the herbs, and 

very well cogechr, then w pot is ready to boyl, 
ſcum it well; nad then pat in your Heatbs, a om 
boyl with &Yuick fice, irring the meat oft in the pot, cill the 
meatbe boyl'd enough, and that the herbs and water are mixt 
together without any ſeparation, which will be after the con» 
ſumption of more then a/third part : Then ſeaſon them with ſals 
and. {erve them up wich the meat, cicher with fappers or with- 


© 
D!?@.4 
. 


out. b 
Potrage with-_ So'ne delire to have their e green, yet no hearbs to be 
our ſight of ſeen, in this caſe, you muſt take your hearbs and oat meal, and af- 
herbs, ter ic is ic into a ſtone morter, or' bowl ; and with a 
wooden p.ſtel beat it exceedingly, then with ſomeof the warme 
_ in the pot, ſtrain it as hard as may be, and fo put it in and 

yl is. | 
« with-. Others defire to have pottage without any herbs at all, and 
——_ then you muſt only take Oat meal beaten, and good ſtore of Qni- 
ons and put them in,and boyl then together; and thus doing you 
muſt take a greater quantity of oat meal then before. _ 

Portage with If you will make pottage of the beſt and dainticſt kind, you 
* herbs. ſhall take Mutton, Veal or Kidde, having broken the bones bac 
notcut the fleſh in picces, and waſh it, pat it into a pot with fair 
watcr;after ix is to baylznd thronghly ckumni'd, you (ball 
putin a good handfull or two of ſmall Oatmeal : and then take 
whole Lettice, of the beſt and moſt inward leaves, whole Spi- 
nage, Endive, Succory, and whole leaves Cole flowrs or the in- 
_ ward part of white Cabbage, with two or three flic't Onions : & 
pr ivco the pot, and boyl them well together ill the mcat 
enough, and the Hecarbs ſo ſoft az may be, and tixe them ofc 
well togcther ; and then ſeaſon it with {ale,, and asmuch Ver- 
; juyce 
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Book 3. © © SHll m Cookery. 
jayceas will only turn the taſtofthe Porrage ; and to ſerve them 
oy CE ee EY BIN BHO ; andadorning the 
a oem. | 
To make ordinary ftew'd broth, you ſhall take a neck of Veal To make or- * 
or a legg, or mary bone of becf, or a puller, or mutton,and after dinary fiew'd 
the meax is waſht, put ir into a pot with fair water, and being dr0ib- 
ready to boly ,skumme ir well : then you ſhall take a couple of 
Manchets, and paring away the cruſt, cut it into thick flices, and 
lay them in a diſh, and cover them with hoc broth out of che 
the pot *; when they are ſteep, FRO and ſome of the broth 
Into a ſtrainer and ſtrain ir, and then pur ic into a pot : then take | 
halfe a pound of Prunes, halfe a pound of Raifins, and a 
quarter of a pound of Currants cleane pickt and waſhe, with 
a little whole Mace, and two or three- bruiſed Cloves, and 
pat them into the pot, and ftirre all well together, and fo let 
them boyle till the meat be cnough, then if you will al- 
ter the colour of the broth, put in a little Turnfoyle, or 
red Sanders, and fo ſerve it upon fippets, and the fruit upper- 
moſt; | ; 
To make an excellent boyled meat, take four picces of a rack , on *. led 
of mutton, and waſh them clean, and put them intoa pot well me; : 
ſcoured with fair water ; then take a good quantity of Wine and 
Verjuyce, and pnt it into it ; thenſlice a handfull of Onions,and 
put them in alſo, and fo let them beyl a good while,«then take 
a piece of ſweet Butter with Ginger and Salt, and put it to alſo, 
and then make the broth thick with grated bread, and fo ſerve it 
forth with GHppets, | 
To boyl a 41a'{ard curiouſly,take the 4a/lard whenit is fair 7, boyl a 
drefſ:d, waſh:d and trufl, and put it on a ſpit and roaſt it till you Mallard. 
_ get chegravy out oſ it, - then take ie from the ſpir and boyl it , 
then take the beſt" of the broth into a pipkin, and the gravy 
which you ſaved, with a peece of fweer butter, and Currancs 
Vineger, Pepper, and grated Bread : Thus bayl all theſe toge- 
ther, and when the Mallard is boyled ſufficiently , lay it 
on - diſh wich fippzts, and the broth upon it, and ſo ſerve ic 
orth. 
To make an excellent O/epotride, which is the onely pag 
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pall diſh of boylcd meat which is eſteemed ip all Spa»: you ſhall 


_ takea very large veſſel -p5t or Kettle, and filling it with, wa- 
. ter, you ſhall ſet it on the fire, and firſt pur in [ Loa thick gob» 


To make the 
beſt white 
broth, 


bers of well fed becf, andbeing ready to boyl, skum your pot ; 
when. the beef is half boyled, you (hzIl pur in it Potato-roots , 
Turneps and Carrets : alſo like gobbers of the beſt Mutton, and 
the beſt Pork ; after they have boyled a while : you ſhall put.in 


' the like gobbets of Veniſon red and Fallow if you have 


them 3; then the like gobbets of Veal, Kid, and Lamb a little 
ſpace after theſe, the fore parts of a fat Pigge, and a cramb'd Pul- 
Ict : then put in Spinage, Endive, Succory, Marypgold leaves 
and flowrs, Lettice, Violet leaves, Strawberry leaves, Buglofſe 
and Scallions 'all whole and unchopt, then when they have 
boyled a while, pur ina Partridge and a Chicken chopr in 
Pieces, with Graiks Rayles, Black birds, Larks,. Sparrowes, 
and other ſmall birds, all being well and tenderly boyled, 
ſeaſon up the broth with good ftore of Suger, Cloves, Mace , 
Cinamon, Ginger, and Nutmeg, mixt together in a good quan- 
tity of Verjuyce and Salt, and ſo ftirre op the pot well from 
the bottome : then diſh ic np upon great Charges or long Spa- 
niſh Diſhes made in'ore of ſippets in the botrome : then cover. 
the meat all over with Pruncs, Raifins, Currants, and blanche 
Almonds, boylcd in a thing by themſelves; then cover the fruic 
and the whole boyled berbs, and the herbs with flices of Oran- 
ges and Letmons, and lay the roots round about the fides of the 
diſh,and trew good ſtore of Sugar overall,and fo ſerve it forth. 
To make the beſt white broth, whether ic be with Veal Ca 
pon, Chickins, or any other foul or Fiſh : Firſt boyl the fleſh or 
Fiſh by it ſelf, then take the value of a quart of ſtrong, Mutton 
broth,or ſad Kid broth,and pur it into a pipkin by it (clt, and pur 
into it a bunch of Time, Marjoram, Spinage, and Endive bound 
rogether-; then when it ſceths, put in a pretty quantity of Beefe - 
marrow, and the marrow of mutton with ſome. whole Mace 
and a few bruiſed Cloves' : then put in a pint of White wine 
with a few whole flices of Ginger ; after they have boyled a 
while together, take blancht Almonds, and having beaten them 
together in a morter with ſome of the broth, ſtrain them and 
pur 
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at it in alſo +chen in another Pipkin boyl Currants, Prunes, 

aiſins and whol: Cinamon in = 4: and Suger with a few 
ſliced Dates ; and boyl them till che verjayce be moſt part cou- 
ſumed, or at leaſt come to firrup ; then drain the truic' from 
the firrup, and if you (ee it be high coloured, make it white wit 
{ſweet cream warmed, and fo mixe it with your Wine broth : 
then take o'r the Capon or the other fleſh or Fiſh, and diſh it np 
" dryinadiſh ; then pour che broth upon ic, and lay the fruit on 
the cop of the n1eat,and adorn the fide of the diſh with very dain- 
ty fippets, Firſt Oreng:s, Lemons and Suger, and fo ſerve it forth 


to the table, 


To boy! any wild Fow), Va/lard,Teal, Widgeon, or ſach like : To boyl any 
Firſt boyl the Fowl by ir (elf, then take a quart of ftrong Mut- wild fowl. 


ton broth; and pit ir into a Pipkin and boyl it 4 then put unto 
it good ſtore of fliced Onions, a bunch of (weer rot herbs and 
a lump of ſweet butter : after it hach boyled well, ſtaſon it with 
verjuyce ſalt and ſager, and a lintle whole Pepper ; which done, 
take up your fowl and break ic according to the faſhion of car- 
ving, and ſtick a few Cloves about It ; then pur it into the 
broth with Onions, and there let it take a boyl or two, and fo 
ſerve it and the broth forth upon the ſippers : ſome uſe to thick- 
en it wich toaſts of bread ftcept and ſtrained, bat that is as pleaſes 
the Cook. | 
To boyl a legge of 1:9, or any other joynt of meat what x 


ſoever ; firſt after you have waſbt it clean,par-boyl it a little, then o& Mucron; *: 


ſpit ic and give it halfe a dozen turnes before the fire,then draw it 
when it begins to drop,and prefſe it between two diſhes, and fave 
the gravy ; then (laſh ic with your Knife, and give it halfe a 
dozen turnes more, and then preff: ir agair, and thus doe 
as often as you can force any mcyſt.ir2 ro come from it ; then 
mixing Mutton broath, White Wine, and V-rjayce toge- 
ther, boy] the Mutton therein till it be tender, and that moſt part 
of che liquor is cleane conſumed : then having all that whil- k:pe 
the gravy you took from the Mutton ſtzwing gently upen a 
Chafing diſh and coals, you ſhall adde unto ir good ſtore of 
cale, Suger, Cinzmon and Gi-ger, with ſome Lemon flices, and 
a lictle of an O. enge pe*l, wich a few fine white bread.crun mes x 
then taking up the Mutton, put the remainder of the broath . 
all 
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and putin likewiſe th:gravy,and then ſerve irupwith fippers,la- 
ying the Lemmon ſlices uppern oft, and trimming the Diſh a- 
bout with uzer. - FI 

If you will bay] Chickens, young Turkeys, Pea-hens, or 

Houſe fowle daintily ; you ſhall, after_ you, have trim- 
med them, drawn them, truſt them 3 and waſht them, fil! 
their belleys as full of Parfley, as they can hold : then boyle 
them with Salt aud water onely, till they bz enough + then 
take adiſh and put into it Verju; ce and Butrer, and Salt, and 
then when the butter is melted, rake the Paiſly our of the 
Chickens belly, and mince ir very ſmall. and then pur, it to 
the Verjuyce and Butter : *and tir it well together ; then/ lay 
in-the Chickens, and trimme the diſh with fippets and ſo ſerve i 
forth, . 

—_—_— If you will make broth with any freſh Fiſh whatloever, whe- 

any ire WD. ther it be Pike, Bream, Carp, Eele, Barbs), or ſuch like : you * 
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ſhall boy] water, Verjuyce and Salt together with a handfull of . | 


{liced Onyons;then you ſhall thicken it wi h two or three ſpoon- 
fulls of Ale barm, then put in a good quantity of whole Barbe- 
ries, both branches and other, as alſo pretty ftore ot Currants : 
then when it is boyled enough, Diſk up your Fiſh and poure 
your broth unto it, laying your fruit and Onyons uppermoſt. 
Someto this broth will put Prunes and Dates fliced, bur it is 
| according to the fancy of the Cook, or the Will of the Houſe- 
| holder. Se 
Additions t®. Thus I have from theſe few preſidents ſhewed you the true 
boyl meat... art and making of all ſores of boyled mears, and broths and 
though men may coyn ftrange names, and feign ftrange Arts, vet 
be affared {be that can do theſe, may make any other whatſoever, . 
altering thie taft by the alteration of the compounds as ſhe ſhall 
ſee oecafion 3 And when a broth is:too ſweet, to ſharpen i: with 
Verjuyce,when too tart ro ſweeten itwith Suger ; whenflat nd 
wallowiſh, to quicken it with Ofenges and'Lemmons ; and when 
too bitter to make it pleaſant with herbs and ſpices. 

Take a Mallard when it is clean drefſed, waſhed and truſt, 
A Mallard and parboyl it in water, till it be skumm'd and purifi:d -: then 
ſmoarcd, or a 1 it up, and put it into.a Pipkir with the neck downward , 
Couy. and the tayl upward, ſtanding as it were, upright z: then fill Ta 

Pipkin 
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P ipkin halffall wich that water, in which the Mallard was par- 
boyled, * and fill vp the other half with white wine : then pecl 
and flice*thin a good quantity of Onyons, and pur them in 
with whole finc hearbs, according to the time of the year, as 
Lettice, Strawbery leaves, Violct leaves, Vine leaves, Spinage , 
Endive, Succory, and ſuch like, which have no bitter of hard 
talte, and a pretty quantity of Currants and Dates ſliced : then 
cover it cloſe, and ſet it on agentle fire, and let ic ftew, and 
ſmoar till the hearbs and onyons bz ſoft, and the Mallard c- 
nough, then take out the Mallard, and Carve it as if it were to go 
to the Table : then to the broth pur a good lump of butter, Sup 
ger» Cinamon ; and if it be in Summer, ſo many Gooſebzrryes 
as will give ir a ſharp t:ſte,but in the Witer,as much Wine vine- 
ger then heat it on the fire and tir all well together : then lay the 
Mallard in a diſh with fippets, and pour all this broth upon it , 
then crim the edge of che diſh with Suger, and ſo ſerve itup. 
© And in this manner you may alſo ſmoar the hinder parts of a 
Hare, or a whole old Cony, b:ing «ruſt up cloſe together. 

After your Pike is dreſt and opcned in the back, and laid flat , 
as if it were to frye, then lay ic ina large diſh for the puspoſe , 
able to receive it ; then put as much White wine to ir, as will 
cover it all over ; then ct it on a chafingdiſh and coals to boyl 
very gently, and ifany skum ariſe, rake iraway 3 then put to it 
Currants,Sugar,C ynamon, Baibery berries, and as many Pruncs 
as will ſ{crve to garnith the diſh, r fon cover it cloſe with ano- 
ther diſh and let ic ftzw till the fruit be ſoft, and the Pike e- 
nough ; then put toit a good lump of ſweet butter ; then with 
a fine skummer, take up the fiſh, and lay ic ina clan diſh with 
fippets, then take'a couple of yolk; of eggs, the film taken away, 
and beatchem well rogether with a ſpoonfull or two of Creame, 
and as ſoon as the Pike is taken out pur it into the broath and ſtir 
itexceedingly,to keep ivfrom curding ; then pour the broth upon 
the Pike, and trim the fides of the diſh with. <uger, Prunes, and 
B.rberics, ſlices of O-enges or ,cmmons,and fo ſerve itup. And 
— if youalſo ſtew Roches, Gurnets, cr almoſt any ca fiſh or 


Take a Lambs head and Puttcnance, clean waſht and pickt , To fiew a 


and put it into a Pipkin with fair water, and let it boyl, and Lambs head & 
F2 skum Purtenance, 
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A Breaſt of 


Mutton 
ew'd. 


To ficwa «* 
Neats foor. 


Of Roaſt 


s$kamime it Clean, then pur Currants and a few {liced Dates, and a 
bunch of the b-ſt farcing hecbs rycd up rogerher, and fo Jer it boyl 
_W:1! ©] thermeal be enough: then take up the Lambs head and 
P:rtenance, and pit it into a clean difh with fippets 3 then put 
in a good lump of butter, and beat the yolks ofrwo egs with a 
little Cr:am and pit ir t5 the broch with Suger Cinamon, and 
a ſpun ll or two of Verjuyce and whole Mace, and as many 
Pins as will garniſh 4 diſh, which ſhuull be put in when ics 
bur half: boyd, and Go pour it upon the Lambs head an Purte- 
nance, :n& adorn the fides of th: diſh wich Sugar, Pruncs, Barbe- 
rics, O:-nges, and Lemons, and in no caſe torger not toſeaſon it 
w<ll with (alt,and to ferve it up 
Take a very good breaſt of Mutton chopt into ſindry large 
pecces,and when it is clcan waſher, pur it into a pipkin with fair 
water, and (:c it on the fir- to boyl ; then skumme it very well, 
then plc in of the fin:{t parſn ps cut into yy pate as long as 
ones hand,and clean walſht and ſcrapr; then good ſtore of the beſt 
Onyons, and all manner of ſweet pleaſant Pot herbs and Lercice, 
all grofſ:ly chopt, and good ftore of Pepper and Salt, and then 
cover ity and let it tew till the Mutton be enongh , then take up 
the mutton, and lay it in a clean diſh with fappets, and co the 
broth put a lictle wine vinegar, and fo p: ur it on the mutton with 
the Parſenips whole, and adorn th: f14es of the diſh with S1ger, 
and ſo ſerve it up. And as yon do with thebreft,ſo you may doe 
with any other joynt of M1tton, | 
Take a Neats foot that is very well boyld ( for the tenderer 
it is the better it is» and cleaveit in two, and with a clear! cloacth 
dry is w:Il from the "ouſe-d:ink, then lay it in a deep earthen 
platter and cover it with Verjuyce, then ſet it on a Chafingdiſh 
and coals and put to'it a few Currants and as many Pmunes as 
will garniſh the diſh,then cover ir antler ic boyl well, many times 
ſtirring It up with your Knif:,for fear it ffick to the bottom of the 
diſh ; then when it is ſufficiencly ſkewed; which/will appear by the 
. tenderneſs of the meat and ſofin:f of the truit, then pur in a good 
Iump of butcer,great tore of *uger and Cinamon; and [:t ir boyl 
a lictle after : then put it altog:ther into a clean diſh with fippers 
and adorn th: fides of the diſh with Suger and Prunes,and (© ferve 


up. | 
Toprocced then to Roaſt meats, it is to beund:zrſto2d, that 
in 


_—_— 


Or_ 
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thar iti the generall knowledge hereof are to be obſerved cheſe 


few rules. Firſt the 'clean keeping and ſcouring of the ſpits Obſervations. 
and cob-irona » vext the neat picking and waſhing of meat, in roaſt inane. 
broaching of _ 


fore ir be (pitted, then the ſpitting an meat, which 
muſt b2 done ſo ſtrongly and firmly, that the meat/ may by'no 
means cither ſbcink from the ſpit,,or glſe yn abour the ſpir. ; 
& yer ever to obſerve that the pit do 

cipal part of che meat, but ſuch as is of | 
tion z and ificbe birds, or fowl which you fpir, chen to let the 

tpic go through the hollow of the body of the fow], and ſo faften 

it with pricks or skewers under the wings abour the thighs of 
the fowl, and at the feet or Rump, according to your manner of 
eruſſing and drefling them. 


not go through any prin- Spiriiag of 
*y account and cftima- Na pb bs 


Then'to know the Temp:ratures of fires for every meat, and Temperacure 
which have a {| »w fire, and yet a good one, - taking leaſtre in of facs, 


roaſting, as Chines of Beef, Swans, Turkies, Peacocks;Buſtards, 
and gaoully any great large Fowle, -or any other Joynes of 
Mutcon, Veal, Duck, Kidde; Lamb,or ſach like : whether ic be 
Veniſon red or Fallow ; which indeed woald lye long at he fire, 
and ſoak wc<ll in the roaſting, and which would have a quick 
ard ſharp fire wichout ſcorching ; as Piggs, Pallecs, Pheatants, 
Partridges, Quails, and all forts of middle fiz:d; or lefle fow), 
and all ſmall birds, or compound roaſt meats, as Otives of Veal, 
Huſl-ts ; a pound of butrer roaſted, or puddings ſimple of them- 
{clves, and many other ſuch-like, which indeed would be ſudden- 
ly and quickly diſpatche, - becauſe jc is intended-in Cookery, _ 
that gne of theſe diſhes muſt be made ready whilſt the other 


isin cating. Then ro know the complexions of meats; 2s which . 
muſt be pal: and whire roafted,and yet Sroughly roaſted,as Mut- Ta engtch 


ton, Lamb, Kid, Capon, Pullcr, Pheafane, Partridge, Veal, Quaile z 
and all forts of middle'and (mall land or watet Eowl,& all {mall 
birds; which muſt be ſa brown toafted, as Beef, Veniſon, Porke, 
' Swan,Geele, Pipgs,Crane, Baſtards; or any large Fowl, or oth:c 
thing whoſe fi (h is black. 


Then t& know the beſt baſtings for meat, which js ſweet, The beſt ba- 
Butter, ſweet Oyl, Barrcl butter; or fine-rendred up ſcam, ſtings of mears 


with Cinamon, Cloves, and"Mace, - There be ſome that will 
bafte ' oacly” with - Water _ Salt, and nothing «de : 
| 3 yet 
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Toknow 
Srhen mear is 


enough. 


yetitb but opinion, and that muſt be the worlds Maſter al- 


Chen the belt drdging, which is either finewhice bread cums, 


wiclligrated ;:or cle alinile very whice meal,and the crumims very 
well mixt together. ; 

: Laftly roknow grhen mea, is roſted enough ;* for as too much 
rawnefſc is anwholſome, fo too muck dryneG is nor nouriſhing, 
Therefore to know when it is in the perfeRt height, and: is' nei- 
ther $00 moiſt nor too-dry,you (ſhall obſerve thats ſivn; : Firſt, in 
your large joynts of mat, when the ſt:am or fmoak of the meac 
meat afcendeth, either uprighc orclſe goeth from the fire, when 
ic beginnzth a lictle to ſhrink from the ſpit, or when the gravy 
which dropp2th from. it is cleer wichout bloodyneſſe, then is the 
meat cnough. \ 
Ifie'be a Pigge; when the eyes are fallen out, and the body 


| leaveth Piping : for the firſt is when ic is half roaſtad,and would 


= 


be to tnakethe coat riſe, and crackle, and the latter when 

it is fall enough, and would be drawn 2 or if ic'be any kind of 

Fow!l you roaſt, when 4h: thighs are ten:r, or the fhindzr parcs 

of th: pinions at the ſeering on of the wings, are withour blo. , 

then be ſure-chart your meacis fully enough roaſted : yer for a'bet- 

ter and more ctrtain' affurednefle, you may thruſt your Kaife 
zats the thickeſt parts of the meat, and draw ir out again, and 
if it bring out white gravy wichout any bloodinfſe, then afſa- 
redly it is enough, and may b: drawn with all ſpeed conveni- 
.ent, after it hath been welt baſtad with butter not formerly 
> meltcd, then tlredging as aforeſaid; then baſed over the deedging 

and fo ſuffercd 40 take two-or three tnraes, to make criſp: the 
ing : Then diſh ic inafairdiſh wich Glt (prinkled over ic, 
ſerve it forth. Thus you ſee the general form of raalting 


.and 


' !/allkind of mezt : Therefore now I will return. 0 ſome particy - 


Roaſting of - 
Murton with 
Oyſters, 


lar diſhes,together with their ſeveral ſawces, | | 
If you will roaft Matton withr Ogſtzrs, Take a ſhoulder alone - 
of alegge,and after Itis waſhrs- parboyl ic alittle - then take the 
-preat Oyſters and having opened them into a diſb, drain the gra- 
'vy clean from them twice or thrice, then parboyl chem alictle , 
Frrns gr nc Endive, Saceory, Straw ves, Violer 
leaves &a little Parſly,withſorne Scallipusz;chop theſe very ſmall 

toge- 


. 
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together,thcn qgur Oyfters y dry draind” and-mix them tha 
a epan cteeeſsbrebs : "hen ahieipuibaiten and-with | 


theſe Qyters. and berbs farce or top it, leaving no-place y, 
then ſpirit and roaſt it, and whilſt icis noting telbgood dos 
of Verjuyce and Butterand Salt,and fer it in a dif: 6va chafing 
diſh:and coals 3 and when it beginFta boyl pat in che remaindee 
of yourherbs withour Oyſters and a tity of'C uicrants; 
with Cinaman, and'the yolks of a couple of eggs, And after they 
are well boyled andftirred together, ſeaſon ig up according eo-/ 
tafle with Suger ; then put in a few Lemmon flices+the mea 
ing enough draw it, and lay it upon this ſawce removed into a 
clean diſh, the edge thereof being trimmed about with Suger and. 
ſo ſerve ir. forth, | 


Toroft a Leg of Mutton after an Qutlandiſh faſhion, you ſhall Fo wand a leg 
tzke it after ic is waſh'd, and cur off all theflcſh fromthe bone. $}cmauen 


leaving onely the outmoſt skinne intirely whole and faſt to the 
bone;then take thick Cream and the yolks of eggs, and beat them 
excecdingly well together 3 then put to Cinamon, Mace, and a 
lictle Nurmegge-with Sale : then take bread crumms;finely gra- 
ted. and ſcarſt. with good flare of Cirrants, and as-you mixe 
them with the Cream, put in Suger and fo make ic into g good 
fiffnefle : Now if you would have ic lock green, pur in the juyce 
cf\\weet herbs,as Spinage, Violet leaves, Endive, &c. 'If you would 
have it ydlow, then pur in a little Saffron trained, and with this ' 
fill up theskin of your legge of Muttor in the ſame / ſhape and 
ſorm thatit was before, 2nd Rick the our fide of the skinne thick + 
with Gloves,and foroaſt it throughly and baſte it very well,then 
after ix is dredg'd ſerve it up as a legge of Mutton with this -pad- 
ding, for indeed it is no other, you may ſtop any other joyne of - 
meat,4s breſt or loyn,or the belly of any fowl boyled or roaſt, or 
Rabbet or any meat elſe which hath skip or empcineſt, Hinto this' 
" pudding alſo you beat the inward pich of an Oxes back, it is both 
good in nh and excellent ſoveraign for any diſeaſe,ach, orflus./ 


in the reins. 


cr, ; ' 
To roalta Gigger . of Mutton, which is the. logge (platted roaſt a 


and half par: .ot the loyn 


together, you ſhall after ic is'walſkiy, eceot 


ſtopit with Clov-s,. ſoſpir it and lay it ro thefire;' (and! trend | 


it well with baſtiog ; ulfen youll take Vineger, en 
| 4+ ure 
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To roaſt 
Olives of 


and ſo (pic them a 
| ger, Cinamon,.Currants .and ſweet herbs togerher,znd being ſea- 


Currants,: and ſet chem on a tire in a difh/or pipkin z then when 
it boyles you ſhall put in ſweet herbes finely chopr,with the yolk: 
of acouple of cggs, and {o let them boyl together : then the meat 
being half roſted, yau ſhall parc off ome pare of the leancſt and 
brown,then ſhred it very-ſmall, and pur it into the pipkin/alſe : 
then ſcaſon ic up with Suger,*Cinamon, Ginger, and Salt, and 
ſo -put-it into aclcan diſh, then draw the Gigget of Mutron 


and lay it on the ſauce, and throw ſalt on the rop and ſoferve it 


he ſhall take ofa Iegge of Veal and cut the ficſh from the - 
bones, and cat it out into thin long ſlices : then take \/ cer herbs, * 
and the white part of Scallions, and chop them well copether 
with the yolks of cggs, then role it up within the ſlices of Veal, 

= roaſt them: then boyl Verjuyce.Burrer, Su- 


oned with a lictle ſalt, ſerve the Olives up upon the ſauce with 


alt caſt over them. 


To roft a Pigge curiouſly, you ſhall not ſcald it, but drawit 
with the hair on, then baving waſh ic, fpir it and lay ittothe 
fire, ſo as it may notſcurch, then being a quarter roaſted, and 
the skinne bliftered from the ficſh wich your hand pull away 
the hairand skin, and leave all the fat and fic ſh perfe&ly bare : 
then with your knife ſcotch all the fleſh down to the bones, 
then baſte it exccedingly with ſweer butter and Cream, being no 
more but warm : then dredge it with f:ne bread crums, currants, 
ſuger, and ſalt mixt together ; and thus apply dredging upon ba- 
ſting, and befting upon dredging, till you have covered Al the 
flcſh a fullinch : Thenthe mecacbeing fully rofted, draw it, 
and ſerve it up whole. - 
Toroaft a pound of butter curiouſly and well, you ſhall cake 
a pound of Geet butter, and beat it ſtiff with Suger and the yolks 
Eyzps, then clap it round wiſe about a ſpir, and lay ir before a 
ſoft firc,and preſently dredge it with the dredging befgfe appoyn- 
for the Pig : then as it warmeth or melrer it with 
ing till che butter be overcommed and | il] melt ro 
from it : theg.roaft it brownand ſo'draw it, and ferve ie ont, 


the diſh being as neatly crim?*d with Suger as way be. 


To roaſt a pudding upon a ſpit you thall 'mixe the Pudding 


Boak. 2. * /\; ABT: 
e ſpoken of .in the. leg of Mutton, neither omicting herbs or 
i get pur to « little ſweer butter and (mixer very Riff;then pudding ona 
fold it about the ſpir, and have ready in another diſh ſome of the tpir. 
ſame mixcuce well feaſoned,burt a great deal chinners and noburrer 
atall in.it ; and whenthe pudding doth b:gin to roaſt, and that 
the butter appears, then with a ſPoon.cover it all over” with the 
thinner __ _ - let it _—_ _ you ar: —_ 
bacter appear, then it as you did the Pigge. and lay 0 
the EIT on,and {© continue cill all be ſpent; and then roaſt ic 
brown and fo ſerve it up. | 
If you will Roatt a Chine of Beef, a loyn of Mutton, a Ca- To Roaſt a 
pon, and a Lark, all atone inſtant, and-at one fire, and have all Chine of Beef, 
rezdy together and none: burne, you ſhall irſttake your Chine 12y7 of Mute 
of Beef and paiboyl it more than half through : Then firſt rake Rs a 
, , a pon at one 
your Capon, being large'and fat, and ſpirit next the hand of g- anq ar one 
the rurner, with the I:ggs from the fire, then ſpit the Ghine of inftane. 
Beef then the Lark, ly the loyn of Mutton, and place the 
Lark ſo as it may be covered over with the beef and thefar part of 
theLoyn of Mutton, | without any part diſcloſed; then biſte your 
Capon and your loyn of Mutton with cold water-and ſalt, the 
Chine of becf wich boyling Lard, then when you ſee the beef is 
almoſt "ap which you ſhall haſten by ſcotching and open- 
ing of ic, then with a cleancloath you ſhall wipe the Marron 
and Capan all over,and then baſte ic with ſweer butter till all bee 
h roft-dyzchen with your knit: lay the Lark open, which b 1 
this time wili be ſtzwed between the beef and - mucton, and baſe p 
ing icalſo with dredge altogether, draw them and ſerve them up. 
If you will Roaſt any Veniſon,after you have waſh it & clen- To Roaſt Ve- 
ſed all the blood fromit, you ſhalt ſtick ic with cloves alf over niſen. 
on the ourfide 3 & if it be Jeaney you ſhall lard it eitherwith mar- 
ron lard, or pork lard;but mutton is che b=ft::then ſpic it and roft 
it by a ſoaking fire, then take vineger, bread crumms, and ſome 
of the gravy which comes fromthe veniſon, and boytthem well 
in a diſh : ſeaſon ic with ſuger,cinamon,ginger and (alt, and 
{crve the v forth upon che ſawce when it is coſted enough. * 
| If you wil!, Roaſt a piece 6 reſt} Scurgeon, which is a dainty 
diſh, you ſhall ſtop ic wich Cloves, then ſpit it, and let it Roaft 
at great lci(ure, plyirg ic ccntinually with baſting, which will 


take 
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take a Way the hardoefſe:; then wheri it tenough y! ſhal drave 
it andſerye it upow Veniton fawce; with fak only thrown upon 
PF Fab DCIS IE i 0: 47 41 | 
The. Roaſting of all ſorts';of means differeth nothing but 
in the firc,. ſpecd and- leifare:as is aforeſaid, ex Se 
diſhes, 'of whiclt'] have given you fafficic pre . 


: Gdcnts,: avd by them you may 'perform any work whatſoever : 
| but fp he! ordering, preparing; and eralſiig your' meat for 


divide Into-evvo parts /: C Pheaſant, 


the ſpit or Table, in that there is much differ-ence* :' for in'all 
joynes of meat except a ſhuulder of Mutton, you ſhall cruſh 
and break the joynrs well; from Pigges and Rabbetrs you ſhall 
cut off the fcer before you ſpit them, and the heads when 
you ſerve them to the Table 3 and the Pigg ; you ſhall chine and 

hickens, and Tar- 


| Kies, you ſhall roaft with the Pinions folded up, and the legges 


extender} : Heng, Stock-doves, and Houf doves, you fhall Rofts 
with the Pinions folded, and the legs cut off by the knees and 
thraſt into the bodies > Quails, Partridges,and all ſorts of (yall 


'Birds ſhall have their Pinions cut away; and rhe left extended : 


To Roaft a 
Cows udder . 


To Roaſt a 


-  Killerof Veal. 


all ſorts of Wafer fowl ſhall have their Pinions cat away, and 
their legs tirned backwards : Wood cocks; Snip=s and Stint ſhall 
be Roaſted with their Heads and Necks on; and their legs thruſt 
into their bodyes,and Shovelers and Bitturns ſhall have no recks 
but their headgonly; | TE | 
| Take a Cows Ldder, ' and firſt boyl ir well ; then ftick ir 
thick all over wich 'Cloves : then when it is cold (pit ic, and 
it on the fire, and apply it very well with baſting of Tweer 
utrer,. and when it is ſafficiently roſted-and brown, thei dredge 
it, and draw #t from the fire, Take vinzgar and birceer, and pur 
ic on ach»fhngdiſtr and coals, and+- boy! ir wich Whirg bread 
crum, till ic be chick : chen put to it: good tore of Suger and cy- 
namon, and putting ir inco a clean diſh, lay the Cows Udder 
therein, and trim the fades of the difh with Sager, aps ſo ſerve ie 


i Take an exccllent good leg of Veal, and cur the' thick part 
thereof,a handfull and more from Me Knucle t-chen take- the 
thick part (C which is che fillet ) and farce ic in every pare all 
over with Scrawbury leaves, Sorrell, Spinage, Endive, and 


Suc- 


#. 
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Syecorg groliely. chopt together, - and good hore of Onions, 
CF ine the fite and roaſt n—_ ſuthciendly and 'drown , 
caſting good ar gh of 8h 999 | baſting ic well with ſweer 
burter : then take of the former herbs much finer chopr than they 
werefor farcing, and put them into « Pipkin with Vinegar and 
clean waſht Currants, and boyl them well cogerher ; rtien when 
the herbs are ſufficicrely boyled and foft, take the yolks of four: 
very hard boyleÞEggs, and fhr:d thenr very ſmall , and pt them 
into the Pipkin alſo with Suger: and Cioamon and ſome of the 
gravy which drop3 from the Veal, and boyl ir over again, and 
then put it into a dean diſh, and the filler being dredged and 
drawn,lay upon it and trim the fide of the diſh with Suger,and ſo 
(erve ir up, 2A | 


— 


To make anexcellene Sauce for ratGapan,” you (hall take _ 


Onians, aud having fliced -and pected them, boyle them in 
fair water with Pepper,Salt,and a feiy bread crummes : then pac 
unto ic a ſpoonfull or ewo of clarer Wine, | the juyce of an 
Orenge, and three. or four flices of Lemmon peel : all theſe 
ſhred together, and' fo pour it upbn'the Capon being broke 


up- : i 54 fx 1 
To:make a ſawce for an old Hen or Pallet, rake a quan- 
ticy of B:er and Sale, and mixe them well « with a 


few fine bread crummes, and boyl them on a.chaffing diſh and * 


coak ; then take the yolks of three ar four hard Egges, and 
being (hred ſmall put; ic £0 the'beer, and boyl it alſo*; then the 
Hen being almoſt-cnough, take three or four (poorfulls of the 
gravyWhich comes from her, and put ic in alſo, and boyl all 
rogether to an indiff:rent thickneſs : which done, ſuffer it to 
boyl no more, but only to keep itarm on the fire, and put into 
it the jaycs of two or three Qrenges./ and the (licts of Lemmon- 
pecls ſhred ſmall, and the{lices of Qrenges, having al(o the upp:r 
rind;taken away- : then the Hen os ppg rake the brains 
thereof,, and ſhredding; them 5s put- ir into the ſawce 
alſo, and. Rfireing all wet! together, put ic hot into a 
clean warme diſh, and lay the: Henne {| broke op ) in the 


me. IP : | 
The Sawcefor Chickensjs divers, according to mens taſtes ': 
for ſome will onely. have Bacter ,. Verjayce, and ge 

arſly 


\ 


Book 2. 
Parſley. rofted in heir bellies mixt together; others will havebar- 
ter, verjuyce, and Suger boyPditogerther with toaſts of bread and 
others will have thick fippets with 'the juyce of ſorrel and fager 
mixt cogether, | ? 

The beſt ſawce for a Pheſant is water and Onions (licie,P 
and a lietle Salt mixt together, and but ftewed upon the » %& 
then poured upon the Pheſanc or Parte being broken up, and 
ſome will put thereto the juyce or ſlices of an Orange or Lemon, 
or both : but it is according to taſte, and indeed more proper for 
Pheſant then Partridge. | 

Sauce for a Quail,Raile,or any fat big bird,is Claret! wine and 
ſalt mixe rogcther with the gravy of the bird, afid a few fine 
bread crumms well boyled together, and cither a Sage leaf, or 
Bay leaf cruſhr amongſt it, according to'mens taſtes. 


Sauce for Pi- he buſt Guce for Pi s, Stock doves, or ſach like,is Vini- 
g<ons. gar and butter melted together and paiſly roſted in their bellyes, 
or Vine leaves roſt:d and mixed well together. 


A general . The moſt rall ſauce for ordinary wild fowl roft:d, as 
ſauce for wild Ducks, Mallard 'Widgeon; Teal, Snipe, Sheldrake, Plovers, Pazts, 
fowl. Gals,and ſuch like, is only Maſtard and Vineger, or Muſtard and 
Verjuyce mixt together ;'orelſe an Onion, Water, and Pepper, 

and ſome ( elpeciall y inthe Court) uſe only butter melted, and 

* netwith any thing clſe. 

Sance for ; The beſt ſauce for green Geeſe is the jJuyce of Sorrel and Su- 
green Geeſe, ger mixc together with a few ſcalded Febercies, and ſerved up on 
N hppets ; or elſe thebe!ly of the green Gooſe fild with Feberrics 

. and fo roſted;and then the ſame-mixt with Verjuyce, Butter, Su- 

ger and Cinamon and fo ſerved up on ſippet:, * 

, Sauce for ſtub The - Sawce for a "Gooſe is divers, "according to 
ble Geele. ens minds, for ſome will. take the pap of roſted Apples, and 
mixing it with vinegar;. boyl chem together on the fire with 

ſome of the gravy of the Gooſe, and a few barberics and bread 

crumms, and when'r is boyled to a good thicknefſe, ſeaſon it 

wich Sager and a little Cinamon, and ſo'fcrve itup.: fome will 

add a lictlde Muſtard and Onions unto it, and fome will not 

rok the apples, but pare them and ſlice them, and that is the 
neerer. way," but ive che betcer, | Others will fill the b:lly of 
the Gooſe full of Onions ſhred, and Oatmeal groats; and be- 
; : ing 
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ing roaſted enough,mixe it with the gravic ot che Groole, and | 
{weet hearbs well boyled together, and ſeaſoned with a little 
Vcrjuyce. | 
To makea Gallantine,or ſauce for a Swan,Bittern, Hern,Crane, a Gajlantine, 
or any large Foul, rake the blood ot the fame Fowl, and bring Sawce tor a 
ſtirred well, boyl it on the fire, then when it comes to be thick Swan. 
put unto it Vineger a goodquantity, with a few kne white bread 
crummes, and ſo boyl ir ofer again ; then being come to a good 
thickneſs, ſeaſon it wich Suger and Cynamoni, fo as it may rafte 
pretty and ſhirp upon the Cinamon, and then ſerve it up in ſau- 
cets as you do Muſtard, for this is call.d a Chuder or Glntiy rt, 
and is a ſawce almoſt for any Fowl whatſoever. 
To make ſawce for aPig,ſome take Sage and roaſt it in (hz bel- A Sawce fora 
ly of ch: Pig ; then boyling V-rj!1yce, Butter, and Cvrrants toge- t'8- 
cher,take and chop the ſige ſmall and mixing the brains of the Pig 
with it,put all cogecher and fo ſerve ir up, 
To make ſawce for a loyn of Veal, take all king of fiveet Por a fawce for * 
herbs, and chopping them very ſinall with the yolks of cwo or Veal. 
three Egges, boyl chem in Vineger and Batter, with a tew bread 
crumms, and good ſtore of ſuger ; then ſcaton it with Syger 
and Cinamon,and a Clove or ewo craſhr, and fo powre it up- 
- = Veal, with the ſlices of Ocenges and Lemmons abuut the 
i 
Take Orenges and flice them thin, and pur nnto them Whit? , , ... 
Wine and Roſe water, the powder of Mic: Ginger, and Sager, ,, Ge _y" 
- and ſet the ſame upon a Chaffing diſh of coal-s. and when it is ; 
half boyled, pug to it a good Inmy of btcer, and then Yay 
good ftore of fipp:ts of fine white bread therein, ant (© try 
your Chickens upon them, and «rim the fides of the dith with 
Sager. 
Take fair water, and fct it over th: fire ; then (lice good Sawce for a 
ſtore of Onions, and pat intro it, and alf: Pepper and Salc Twkie, 
and good ſtore of th: Cravy that comes from the Turky, and 
boyl them very well cogzther : rhen put to it a few fine crammes 
of grated bread to thick:n it, a very licle Suger, and ſome 
Vineger, and ſv ſerve ic up with the Turkey : or otherwiſe, 
take grated White bread and boyl it tm white Winz till i: b+ as 
thick as a Gallantine ; in boyling put in good tore of ſu- 
| ger 
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p- gar, and Cinamon, and then with a lictle Turnſole make it of a 
high murrey colour, and fo ſerve it in ſaucers with the Tuikzy, 
| in manner of Gallantine, 

The beſt Gal» Take theblood of a Swan, or any other great fowle, and pur 
lintine, it intoa diſh, then take ſtewed Pruncs, and put them into a 
ſtcaincr,and ſtrain them into the blood ; then (cr it on a chaffing- 
diſh and coales, and lee ir boyl ; then ſtirre it till it cowe tobe 
thick, and ſ:afon it very well with Suger and cinamon, and ſo 
per? it in Saucers with the fowl : batthis ſauce'muſt be ſerved 

cold. 
' Sawce for a Take good ſtore of Onions, peel them and lice them, and 
Mallard put them into Vineger and boyl them very well till they be ten- 
der 3 then put iato it a good lump of ſweet butter, and ſeaſon 
it well with Suger and Cinamon, and fo ſerve it up with the 


fowl. 
Of Carbona=- Charbonadocs, or carbonadoes which is meat broyled upon 
——_— the coals ( and the invention thereof was firſt brought out of 
France as appears by the narne ) are of divers kinds according to 
mens lediwes : for there is-no meat either boylcd or rofted 
whatſozver, but may afrcrwards be broyled if the maſter there- 
of be diſpoſed ; yet the general diſhes which for the moſt part 
What is to Þ® re to be carbonadoed, are, a breaſt of Mutton half boyled ; a 
earbonadoed. (. 141der of mutton half roſted, the legg-s, wings,and carkafſs of 
Cepon, Turkcy, Gooſe, or any other fowl whatſoever, eſpecially 
Land fowl. 
And laſtly, the. uttermoſt thick «Kinne which covereth the 
ribbs of beef, and is call-d ( being broylcd, ) the Inns of Coure- 
Goole,and is indeed a diſh uſed moſt for wantonnefle, ſometimes 
to plcaſc the appetite ; to which may alſo be added the broyling 
of Pijos heads, or the trains of any fowl whatſoever after it is ro- 
ſed and dreft. 
The manner of , Now forthe manner of C arbonadoing, it is in this ſort ; you 
carbonado» (hall firſt take the meat you muſt Carbonido, and ſcotch it both 
ing. -above and b:low ; then ſprinkle good ſtore of ſalt upon it, and 
baſte it all over with ſweet batter melted ; which done, rake 
your Broyling-iron,l do not mean a Grid-iron(though it be much 
uſed for this purpoſe ) b:caufe 'the ſmoak of the coals, occa- 
fioncd by the dropping of the meat,” will aſcend about it) _ 
wake 
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make it ſtink : but a Plate iron made with hooks and pricks, on 
which you may hang the meat,and ft it cloſe before the fire, and 
f the Plate heating the meat behind,as the fire doth before,it will 
both che ſoonzr and with mcre ncatnefc be ready : then having 
turned it,and baſt<d is til} ic be very brown,dredg it, and lerve ir 
up- wich vineger and butter, | | 

Touching the toaſting of Mutton, Veniſon, or any joynt of Of the roſting 
Meat, which is the moſt excellenteſt of all Carbanadots, you of Mutton. 
ſhall rake the fattcſt and largeſt that can poſlibly be got C for 
lean meat #5 loſſe of labour, and /ittle meat not worth your (ime; 
and having ſcorcht jt, and c:{t fale upon it, you ſhall fer ic 
on a ſtrong fork, with a dripping pan underneath it, before 
the face of a quick fire, yet (o faroff, that it may by no meancs 
ſcorch, but toaſt at leiſure ; then with that which. fall: from 
ic, and with no other baſting, ſee that you baſt? it continual- 
ly, turning it ever and anon many times and ſo oft, that ir 
may (oak and brown at great leiſure ; and as cfc as you baſte it , 
ſo oft ſprinkle Salt upon ic ; and as you fee it toaſt, - ſcotch 
ie deeper and deeper, eſpecially in the thickeſt and moſt fleſhy 
parts where the blood moſt refteth ; and when you ſee that no 
more blood droppeth from it, but the gravy is cl:er amd white, 
thin you (hall ſerve ic up cicher with Veniſon ſawce, with Vine- 
ger, Pepper, and Suger, Cinamon, ahd the juyce of an Ocange 
mixt together,and warmed with ſome of the gravy. 

Take Mutton or Lamb that hath been cich2r roſted, or but Additions, * 
parboyI'd, and with your Knife ſcotch it many wayes, then lay unto carbona- 
it in a deepdilh, and put to it a pint of whice Wine, and a lictle does, 
whole Mace, alittle {] c't Nutmeg, and ſome Suger, with a lump Ce Fs 
of [weer butter, and ſtew ic fo till it be very tender ; then take ir 1.amb. Hh 
forch,and brown it on the Grid-iron, and then layigg lippers in 
the former broth, ſerve it up. / 

Take any Tongue, whether of Beef, Mutton, Calves - Red How to Car-_ 
D:er or Fallow, and being well boyled pcele them, cleave 299994 
them, and ſcotch them many +wayes 3; then take three _—_ 
or four egges broken ; ſome Suger, Cinamon, and Nut- 
meg, and having bzaten it well together , put. to it a Lem- 
mon cut in. thinne f{lices, and another clean peel'd, and cut 
into little four ſquare bics, and then take the tongue , 


and 
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Fiſh 
How to ſouſe 
any f:cih fſh, 
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and lay it in : and then having mzlced gogd ſtore of batter in a 
frying pan, pur the tongue and the reſt-therein, and fo frye it 
brown, and then diſh ic, and ſcrape ſuger upon it, * and ferve 
it UP, | 

Take any freſh fiſh. whatſbever ( as Pike, Breaw, Carpe , 
Barbel, Cheam, and ſuch like,) and draw it, but ſcale it nut 
ten take out the Liver and the refuſe, and having opened it , 
waſh it_: then take a pottle of fair water, a pretty quantity of 
white Winz, good ſtore of ſalt, and ſome vinegir, with a little 
bunch of fweet herbs, and ſet it on the fire : as ſoone as ir 
begins to boyl, put 'in your fith, andghaving boylcd a little , 
take it Up into a faire veſſel, then pat into the liquor ſome 
grofſe Pepper and Ginger, and wiien it is boylcd_ well roge- 
ther wich more falr, ſet it by to coole, and then part your 
Fiſh into ie, and when you ſerve it up, lay Fennel there- 
upon, ; 

FY To boyl (mall Fiſh, as Roches,Daces,Gndgeon, or Flounder, 

boyl White wine and water together with a bunch of choyce 
Herbs,and aliccle whole Mace, wh: n all is boyl*d well together, 
put in your fiſh and ſcumme it well : then pur in the foal of a 
Mancher, a good quantity of ſweet butter, and ſeaſon it with 
Pepp:r and V<rijnyce, and (o ſerve it in upon fippets, and adorn 
the tides of the diſh with Suger. 

Firſt draw your Fiſh, and either ſplint it open in the backe 
or j»ynt it in the back, and crufſe it round ; then waſh it cleane, 
and boyl it in Warer and Salt, with a bunch of ſweet Herbes 
then take it up into a large diſh, and ponr untoie Verjuyce, 
Nutmeg, Butter,and Peppzr,and letting ir ſt:w alirtle, thicken it 
with the yolks of epgs : then hot remove it into another difh, and 
garniſh ic with {I'ces of Ocanges and Lemons, Barberies, Prunes, 
and Suyer and fo ſerve it up. 

Aiccer you hav? drawn, waſht ond calcd a fair large Carp, 
ſeaſon it with Pepper, Salt, and Narmegge, and then pnt it into 
a Cofh with good ſtofe of ſweet butter, and then caſt on Rai- 
fins of che Sun, the juyce of L:mons, and ſome (ices of Orange- 
pils, and then ſprinkling on a little Vineger, cloſe up and bake 
It, 


Firſt 'er your Tench blood in the tayle, then ſcoure it, wafh 
; ic 
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ic, and (cald it, then having drycd ic , "take the fine crummes 
of Bread, ſweet Creame, the yolks of Egges , GCurrants cleane 
waſht, a few ſweet hearbs, chope ſmall , ſeaſon it with Nuc- 
meg and; Pepper; and' make it into a ſtiff: paſte , | and pur ir 
into the bdly of the Tench', then ſeaſon the Fiſh on the our 
fide with Pepper, Salt, and Nutmegge ; and o put ir into a 
deep Coffin with ſweet butrer , and. fo cloſe up the Pye and 
bake ic; chen when ic is enough draw it, and open ic , -and put 
into ir a good. piece of preſerved Orange minc'd : then take 
Vinegar Natmeg,Butter,Sugar,and the yolk of a new laid Egge, 
and boyl ic ona Chafing-dith and coals , alwayes ſtirring is to 
keep it from curding ; then pquric intothe Pye, ſhake it well, 
and fo ſerve it up. * 


Take a large Trout fair trim'd, and waſh it, and put it in- gow co ſtews 
to a deep pewter diſh > then take halfe a pint of ſweer Wine, T*out. 


wich a lump of butter , and alittle whole mace, Parſl:y, Sa- 
vocy, and Tyme, mince then all ſmall , and put them into the 
Tenches Belly » aud fo letic tw a quarter of an hGure, then 
mince the yolk of a bard Egge > and ftrow it on the Trout, and 
laying the hzarbs about ic 5 and ſcraping on Sugar, ſerve ir 


up 


and Ginger ', an ſo put them into a Coflin with a good lump of 
burcecy great Raiſins, Onions (mall chopt, and ſocloſe it, bake ir, 
and ſerve it up: 


N:xt to theſe already rehearſed z our Engliſh Houicwife The paſtry 
maſt be 8killfull in Paſtery z and know how and in what man- 324 baked 
ner to bakeall ſorts of m:at , and wha Paſt: is fit for every 225 


meat , and how to handle and compound ſuch Pafſtes. As for 
example , Red Der Veniſon, Wild boar, Gammons of Ba- 
con, Swans, Elkes. Porpus » and ſuch like Rtanding diſhes, 
which muſt be kept long , ; would be bak'c in amoyſt, thicke, 
tough, courſe, and long laſting cruſt , and therefore of all o- 
ther, your Rye paſte is beſt for that purpoſe ; your Turkey 


E: Pheſant, Patridge, Veale,, Peacocks, Lamb, and all 
| ſorts of Water Fowle , which are to cometo the Table more 


than once , ( yer not: many dayes ) would be bal'r in a good 
'G whicc 


Afcer you have drawn your Ecles , ,chop them into ſmall How to bake 
piec:s of three or four inches, and feafon them with Pepper, Salt, Ecles. 
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whice cruſt, | ſomewhat thick ; therefore- your wheate is fir for 
them 3 your Chickens, Calves-feet, Olives} Potatoes, Quincee, 
Fallow Deer, 'and ſuck ' like ; which are moſt commonly eaten 
hot, would be inithe fincſt{ ſhortcft, and thirinet cruſt! therefore, 
your fine Whear-flower, whici4 a-lirtle baked in the over; 'be- 
| fore it be kneaded,'is the beſt for that purpoſe. 
Ofthe mix- _.To ſpeak then6f the mixture and kneading of Paſtes , you 
rure of paſte. ſhaſl undzrſtand/rthat- your Ry&paſte would be kneaded onely 
with hot water, atid'alittle butter, -or ſweet” Scam, - and Rye» 
flower very finely fifced 5 - and it would? be made tongh and 
ſiffe, that ic may ſtand well in therifing ; for the Coffin thereof 
muſt ever be very deep; your courſe Wheat-erufſt ſhould be 
kneaded with hot water, or Mutton broth , and good ftore of 
butter, and the paſte madeſtiffe and tough-, becauſe that Coffin 
muſt be deep alſo : your fine Wheat cruſt muſtbe kneaded with as 
muckbutcey as water , 'and the paſte made reaſonable light and 
gentle, into which you maſt put three or lour egges or more, ac- 
cording to the quantity you blend together, for they will give'it a 
ſufficient Aiffering. 

Now for the making of puff paſt of the beſt kind , you ſhall 
take the fineſt whear flower after it hath been a lictle bake ina 
pot in the oven, and blend it well with tgges, whites and yolkes 
all together, and after the paſte is well kneaded , roule out a 

art thereof as thin as you pleaſe, and then ſpread cold ſweet 

ne over the fame , then upon the ſame butter ' role another 

leaf of the paſte as before ; and ſpread it with batter'alfo', and 

thus role lcaf upon leaf 'with butter b:tween , till it be as thick 

as you think good: 'and with it cicher cover any bak*c meate , 

or make paſte for Veniſon, Florentine, Tart , or what diſh elſe 

you pleaſe, ani fo bake it : ther: be ſome that eo this paſte uſe 

ſagar, bucic is certaine, it will hinder the rifing” thereof'; and 

therefore, when your puffipaſt is bak*c\,- - you ſhall-difſ6lve Sugar 

into Roſe-water y and drop it into the paſte as much a5 jr will-by 

._ — og ay Means receive , and theriſert it 'alitzle while in the Oven af- 
onny_ ter, andit will beſweet enough. +++ -* -- | 

low , or any - When you bake re& Deer ,. you ſhall firſt parboyl it, and take 

thing*ro keep Out the bones ,, then you ſhall; if it be leanz lard ir ;*if fat, ſave 

cold, the charge : then pur' it into a preſſe: t&'fgueeſe our the _ ; 
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then for ouariey it iri a meat ſauce made of Vinegar, ſmall 
drink and falc ; and then taking it forth , ſeaſon it well with 
Pepper finely beaten, and ſalt well mixt together 3 and ſee thar 

lay good ſtore thereof , both apon' and in every opeitand 
hollow place of the Veniſon, bat by no means cut any (laſhes 
to put in the Pepper , for it will of ic ſelf fink faſt ehough in- 
to che fl:th , and be morepleaſant in che cating. Then having 
raiſed the Coffin , lay in the bottom a thick courſe of butter, 
then lay- the fleſh chereon , and cover it all over with butter, 
and (6 bake itas much as if you did bake brown bread , then 
when you draw it , melt more butter with three or foure 
fpoontulk of Vinegar, and twice ſo muck Claret Wine z and at 
a vent hole on the Toppe of the lidde , poure in the ſame, 'cill 
it can receiveno more , and ſo-let it ftand and coole, and in 
this ſort, you may bake Fallow Deer, or Swanne , or whatſo- - 
ever elſe you pleaſe to keep cold , the meate ſauce onely being 


left out, which is onely proper to Red Deer. And if to your To bake beef 
meat ſauce, you addea little Turneſole , and therein ſteep Beef, or murron for 
and Ramme mutton : 'you may alſo in the ſame manner take V<2ilon. 


che firſt for Red Deer Veniſon , and the latter for Fallow, and 
a very good judgement (hall not be able to ſay otherwiſe , then 
that ic is of it ſelfe perfeft Veniſon, both in Taſte, Colour, and 


the manner of cutting. 


To bak: an excellent Cuſtard 'or Dowſer : you hall take 7,1. . 
good ſtore of egges', and putting away one quarter of the Cuſtard or 
whites, beat them exceeding' well in a baſon , and then mixe Dowſer. 


wich them the ſweeteſt and thickeſt cream you can get , forif 
it be any ay thine, the Cuſtard will be wheyiſh : then ſea- 
ſon it with alt, ſugar, cinamon, cloves, mace , andalictle 
Natmeg, which done, raiſe your coffins of good Tough, wheat 
paſte, being the ſecond ſort before ſpoken of , and it you pleaſe 
_ raiſe it in pretty works or angular formes , which you may do 
by fixing the upper part of the cruſt tq the nether with the 
yolks of cgges ; then when the coffins are ready , ſtrow the 
bottomes over a good thicknefſe with currants and ſagar , then 
ſet them into the Oven , and. fill chetn up with the confeftion 
before blended, and {6 drawing them , adorne all the Tops with 
cacraway Cumfets, and flices ww Date picks right up , + ſo 
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To bake a 
Marrow-bone 
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ſerve them up to' the Table. To prevent he wheyiſhneſl: of the 
Cuftard, diſſolve into the firſt confe&ion.a liccle Ling +glafle and 
all will be firm. s | | vt 

To maken cxcellant olive Pye : take ſweet hearbs , as Vio- 
let leaves, Strawberry leaves, Spinage, Sixccary, Endive, Tyme 
and Sarreh, and chop them 2s ſmall as may be z and if there be a 
Scallion or two am them. it will give the. better,taſte , then 
rake the yolks of hard Eggs, with Curcants, Cin ; Clovey 
and Mace, and chop them among the hearbs alſo ; then having 
cut-out Jong Olives of a leg of Veal , reule vp more than 
three parts of the hearbs ſo mixed within the Olives , toge- 
ther with a good deal of fweet butter ; then having raiſed 
your cruſt of the fineſt and beſt paſte, ſtrow'in the, botrom the 
remainder of the hearbs , with a few great Raiſins, having the 
ſtones picket out, then put in the Olives , - and cover them with 
great Raiſins, and a frew Prunes : then over all Jay good ſtore 
of butter , and ſo bake them, then being ſufficiently bak'r, take 
Claret Wine, Sugar, Cinamon , and two or three ſpoonfuls of 
Wine Vinegar, and boyl them together /, and then drawing 
the Pye, ata vent in the Top of the lid, put in the ſawe, and then 
» = into the Oven again a little ſpace , and fo ſerve it 

rch, 

To bake the beſt Marrow -bone-pye ; _ after you have mixt 
the cruſts of the beſt ſort of paſts, and raiſcd the cofhn'in ſuch 
a manner as you pleaſe ; you ſhall firſt in the bortome thereof, 
lay a coarſe of marrow of B:efe , mixt with Currants : then 
upon it a lay of the ſoales of Artichocks, after they have been 
boyled, and are divided from the Thiftle ; then cover them 0- 
ver with marrow, Currantsy- and great Raiſins , - the ſtones 
pickt out ; hen lay a courſe of -Potatoes cut in thick flices, afs 
ter they have been boyled ſoft, and are clean pil'd ; * then-co- 
ver them with Marrow, Currants, great Raiſins, Sugar, and 
Cinamon , then lay a layer of candied Eringo roow mix: yery 
thick with the flices of Dates; then cover it with Marrow; 
Currants, great Raiſins, Sugar, Cinamon., and Dates, with a 
few 'Damask prunes, and ſo bake it ; andzaſter it, is bak't 
powre into it, as long as je will receive it, White Wine, Roſe- 
water, Sugar, Cinanon, and Vinegar mixt together, and _ 


Book 2. Skill in Cookery. 
all the cover with Roſe- water and Sugar only , and (Þ fer it into 
che Oven a little, and ſerve it forth. ' 


To bake a Chicken pye , after you have truſt your Chickens, To bake 
then broken their legges and brefſt bone® , and raiſed your cruſt cbicken pye, 


of rhe b paſte , you ſhall lay them in the coffin. cloſe toge- 
ther , with their bodyes - full of butter : then Jay upon 
them, and underneath them Currants, great: Raiſins, Prunes, 
Cinamon, Sugar, whole Mace, and Salt : then cover all with 
great ſtore &f Butter, and ſo bake ic: after pour into it the ſame 
liquor you did in your Marcow-bone pye , with yolkes of 
_— three 'Egg:s beaten amongſt ir., and (ov ſerve it 
orth. 


To make good Red D:er Veniſon of Hares , take a Hare Additions te 
or two or three, as you can or pleaſe , and pick. all the tÞ:(h the paſtry Ve+ 
from the bones ; then purit into a morcar , cicher of wood or filon or hares, 


ſtone , and with a woud:n p:ltle let a ſtrong pzrſon beat ic exe - 
ceedingly , and everas iris beaten, ler one ſprinkle in- ſome 
Vinegar, and ſorne Sale ; then when iris. ſufficiercly beaten, 
take it our of che mortar , and. pur it into boyling water, and 
pardoyl ic: when ic is pacboy!'d , tak: ic and lay it ona Table 
in around lamp , and lay a board over it : and with age 4's 
preſs ic as hard as may be : then the water being preſt our of it, 
ſeaſon it well wich Pepper and Salt : then lard ic with the fat of 
Bacon fo thick as may be , then bake it as you bake other Rd 
Deer, which is formerly declared. 


Take a Hare and pick! off all the fleſh from the bones, and To bake a 
onely reſerve the head, then parboyl ic well : which done; take hare pye. 


it out and let it cool, afſoon as itis cold , rakeart leaſt a pound 
and half of Raifins of the Sunne , and take out the ſtones , 
then mixe them wich a,good quantity of Mutton ſuct > ard 
wich a (barp ſhredding-knite (ſhred it as ſmall as you would 

2 for a Chewet ; then par to it Currants , and whole Ray» 
fins, Cloves and Mace, Cinamon, and Salt : then having raifcd : 
the. Coffin long-wiſe to the proportion of a, Hare , firſt lay in 
the head, and then the aforeſaid meat , .and lay the meat in the 
rru2 proportion of a Hare, with neck, ſhoulders, and kgg's ard 
then cov:r the coffan, and bake it as other bak*c meatzs of that na» 


ture. <7 
G 3 | Take 


P"I—_ 


| A Gammon 
of Bacon pie. 


. *%* 


& Ling pie. — 


fame proportion , ' and lay good ftore of Butter round abour: 
ic, and _ and ftrow Pepper upon the Butter \, that as it 
melts , the Pepper may fall upon the Bacon ; thencover it, and 
make the proportion of a Pigs Read in paſte upon ir , and then 
bake it as you make red decr,or things of the like nature, only the 
Paſte would be of Wheat-meal. | | 


A Verring py- Take white pickled H:rrings of one nights watering , and 


boyl then a lixtle, then takeoff the skin , and take onely the 
backs of them , and pick che fiſh clean from the bones ; then 
take good ftore of Ratlins. of the Sun , and ſtone them ; and 
put them to the fiſh ; then-take a. Warden or two , and pare it, 
and flice it in ſmall flices from the core 5 and put it likewiſe 
to che fiſh ; then with a very ſharp ſhredding knife ſhred all as 
ſmall and fine as may be : then-put to it good ſtore of Currants, 
Sagar, Cinamon, flic't Dates, and fo pur itinto the coſſin, with 

ood ſtore of very ſweet Butter, and fo cover it , and leave one- 
7 a round vent-hok on the Top of the lid , and fo bake it like 
pics of that nature : When it is ſufficiently bak't , draw it out, 
and take Claret Wine, and a little Verjuyce, Sugar,' Cinamon, 


. and ſweet Butter , and boy! them together : then pur it inatthe 


vent-hole, and ſhake the pye a little , and pnt it againe into 
the Oven for a little ſpace » and fo ſerve it up, the lid being can- 
dicd over with Sugar ,- and che fides of the diſh trimmed with 
Sugar. | . 

Take the jole of the beſt Ling, that is not much watered, and 
is well ſodden and cold ; but whilſt iris hot , take off theskin, 
and pare it clean umd;meath , and pick out the bones clean from 
the Ae: then cut it into grofle bits, and let itlye ; then take the 
yolks of a dozen Ezgs boild exceeding hard, and put them to the 


Fiſh and ſhred all as {mall as is poſſible;then take all man- 


ner of the beſt and fineſt pot-herbs z and chop them Nencnbe 
- : Da 


- 
” = * 
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ſmalland mix chem alfo with the fiſh, then feafon it with Pepper, 
and Mace , and ſolay itinto a coffin with great ſtore of 
ſweet burer,(0 as it may ſwim thereig,and then cover itzand leave 
& vent- in the Top, and when it is baked,*draw'it, and 
take Verjuyce, ſugar, cinamon, and butter, and boyl them roge- 
ther 5 __ 4 _ afcather _ all the lid over _ thac [i= 

, and th:n (cr uvgdr upon it ; then pour the 
reſtof bp qo nate rene, and _ (ce it into the Qyen 
again for a very li » a n ſerve it up as pyes of the 
ſame nature, und both theſe pyes of Fiſh before > are cx. 
traordinary and ſpeciall Lenten dithes. 

Take a pint of the (weeteſt and thickeſt creame that can 
be gotten , and ſet it on the fire ina very clean ſcowred 8kil- 
lety and pur into it Sugar, Cinamen , anda Nutmegge cut into 
four quarters, and ſo boyl it well : then take the yolkes of foure 
Egges, and take off the {limes , and beat chem well with a little 
ſweer Cream , then take the foure quarters of the Nutmeg out 
of the creame, then put in the egges , and Rtirre it exccedingly 
cill ic be thick : then take & fine Manchet , and cut it into thinn: 
ſbivers, as much as will cover a diſh bottom , and holding it in 

var hand, pour half che Creame into the diſh : then lay your 
overit , and cover the bread with the r:| of thecreame, 

and fo ket it and till it be cold : then ſtrew ic over with Cara- 
way comfets, and p.ics up ſome Cinamon comfets , and ſome 
flic'e Dates ; or for want thereof , - ſcrape all over it ſome Su- 
gar, and crim the (ides of thediſh with Sugar , and 0 ſerve ic 


up. 
Take a pint of the beſt and thickeſt Creame, and (cr it on the 
firein a cleane skillet , and pac into it Sugar, Cinamon, and a 
Nutmicgge cut into four quarters, and ſo boyl ic well, then 
it into the diſh you intend to ſerve it in , and let it rand w 
cool till it be more than Inke-warme : then put ina ſpoon- 
fall of the beſt earning, and ſtir it well about , and fo ler it ſtand 
eill icb= cold : and then ftrew Sugar upon? it , and fo ſerve it up , 
and this you may ſerve either in diſh, glafſs , or other 


ate. 
pl Take Calves feet well boyI'd , and pick all che meat: from A eatres foor 
the bones : then being cold , > mat” > 


4 
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Oyfter pye. 


To recover 
Veniſon that 
is rainred. ' 


A chewet pye- 


ſcaſon ir with'Cloves and' Mace, and-pat in good ftore of Cur- 
rants, Raiſins, and Prunee, then pur ir-into the coffin with good 
fore of (weet Barter : they break in whole ſticks of Cinamon, 
and a gn th flic'c into four quarters, and ſeaſoFit before with 
Sale : then cloſeup the coffin , and onely leave a vent-hole ; 
When ic is#bak't, draw it-, and at the venc-hole put in the ſame 
liquor you put in the Ling-pye ,- and trim the lid after the ſame 

manner, and ſo ſerve it up. + $0 1 26-8 

Take of the greateſt Oyſters drawn from the ſhels , and par- 
Boyl them in Verjuyce : then pue'th:m into a Cullander, 
an] let all the moyſture run from them , till they- be as dry as 
poſſible : then raile up the coffin of the pye, and lay themin 3 
then put to them good ſtore of currants , and fine powdred Su- 
gar,wich whole Mace, whole Cloves, whole Cinamon, and Nat- 
megge ſlie'd, Dates cut, and good ftore of ſweet butter : then 
cover it, and onely leave a vent-hbole ; when it isbak't', then 
draw it, and take White Wine, and white wine Vineger, Sugar, 
Cinamon, and ſweet butter, and melt it together : then firſt erim 
the lid therewith, ar.d candy it with Sugar ;. then powre the 
reſt in at the vent hole; and ſhake it well , and ſo tit into the 
Oven again for a little ſpace, and ſo ſerve it up, thediſh edges 
trim'd with Sugar. Now ſome uſe to. put to this Pye Onions 
fliced and ſhred , but that is referred to diſcretion, and to the 
pleaſure of the Taſt. | 

Take ftrong Alc ,- and put to it wine Vinegar as much as will 
make it ſharp ; then ſetir on the fire, and boyl it well and skum 
it, and make of it a trong brine with bay ſalt or other ſalt ; then 
rake ir off, and let jt ftand till it be cold , thei put your Veniſon 
into it, and let ir lye in it full twelve houres : then'take it our 
from th1t meer-ſawce , and prefie it well, chen parboyl it, and 
ſeaſon it with P , and Salt , and bake it, as hath been-before 
ſhewed in this Chapter. 

Take the brawrs and the wings of Capons and Chickens 
after they have been roaſted. and pull away the skin ; then fhred 
them with  Mutton-ſuert very ſmall ; then ſeaſon it with 
Cloves, Mace, Cynamon, Sngar, and Salt : then put to Raiſins 
of rhe Sun, and Currants, and {lic'd Dates , and Orenge-pills, 
and being well mixt together , put ic into ſmall coffins made 

- for 


- 


> 


for the purpoſe , and row on the Top 'of them good ſtore of 
Carraway comfers': - then cover them, and bake them with a gen» 
tle hEat : and theſe Chewers you may alſo make of roafted Veal, 
ſeaſoned as bcfore Gewed ,; and of all- parts, the loyn is the 
beſt x 


the bone , and parboyl ic well : then put to it three pound 
of the beſt Mucton fuer, and ſhred je very ſmall ; then ſpread it a- 
broad, and ſeaſon it with Salt, Cloves, and Mace : then put 
in (good ſtore of Currants , great Raifins and Prunes 
clean waſhed, and picked , a few Dates ſliced, and ſome 
Orenge-pills fliced ; then being all well mixt cogether, 
pur it inco a coflin,, or into divers coffins, and ſo bake them : 
and when they ate ſerved up, open the lids , and ftrow ſtore of 
Sogar on the Top of the meat, and upon thedlid. And in this 
ſort, you may alſo bake Beef or Veal , onely the Becf would 
not be parboyP'd , and the Veal will ask: a double quantity of 


Sauer. 


hole irr the bas of them.z then prick in each hole a Clove or 
two, then put them into the coffin, then break in whole ſticks of 
Cynamon, and ſlices of Orenge-pills, and Dates , and on the 
Top of every Pippin, a little piece of ſweet Butter ; then fill the 
cothn, and cover the Pippins over. wich Sugar : then cloſeup the 
Pye and bake it, as you bake Pyes of the like nature : and when 
it is bak'd , annoint the. lidde over with. tore of ſweet butter, 
and then ſtrow Sugar upon it a good thicknefſe , and ſet it into 
" the Oven again for a lictle ſpace , as while the meat is in diſhing 
ups and then ſerve it, 


Take a Legge of Mutton , and cut the beſt of the fi:h'from A minC't pie. 


Tak: the faireſt and beſt Pippins, and pare them , and make a A Pippin pie, 


Take-out the faireſt and b:ſt Wardens, and pare them, and A warden pic 


take oat the hard: cores an the Top » aud cut the ſharp ends 
at the bottom flat ; then boyle them in whizxe Wine and Sugar, 
untill the ſirrup grow thick : then take the Wardens fron the 
ficrup in a cleare diſh, and let them cool, then ſer them into the 
.cofhin, and prick cloves in the Tops, with whole ſticks of Cina- 
mon, and great ſtore of Sugar as for Pippins : then cover it, 
and onely reſcrve a vent.hole , fo ſet ic inthe Oven and bake 
ic ; when icis bak'd, draw it forth , and cake the firſt firrup in 

- which 


is ' 
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To preſerve 
Uinces to 
bake all the 

year, 


A Pippin tail. 


-and boyl it againca little : then pourit- in at the v 


them aud fo divide them in halfs z and cut out the cores, and fo 


which the Wardens were boyld, and tafte it, and if icbe not 
ſweet enough, then put in more Sugar , and ſome Roſe«gater, 
ec, 
and ſhake the pye well : chen take ſweet Burter , #hd Roſe-wa- 
ter melted, and with it annoint the pye-lid all over , and then 
firow on itſtore of Sugar, and ſo ſet it into the Oven again a lire 
om. and then ſerveic up : and in this manner you may alſo bake 
nine. | © 1 Wh 
| Take the beſt and ſweeteſt Wort , and putto it good fore 
of Sugar: then pare and cover the Quinces clean , and put them 
therein , and boyl them till they grow tender : then take out 
thequinces and let them cool , and let the pickle in which they 
were' boyled ſtand to coole alfo : then f it | thorow & 
raunge or fieve , then pur the Quinces into a ſweet carchen por : 


then puwe the pickle or firrop unto them , fo as all the Quin- 


Cs may be quire covered all over : then ftop up the pot cloſe, 
and (ct ir in _ place , and onecn fix or ſeven werkes look © 
y_ it ; andi = os it _ _ begin to hoar _—_ 
en powr out ickleor firrop, and renewing it, it over 
again , and as before pat it to the Quinces being cd ad thus 
you may preſerve them for the uſe of baking, or otherwilſe,all the 


car. 

Take. Pippins of the faireſt, and pare them , and then di- 
vide chem juſtin halfes , and take out the cores cleane : then 
having rould the coffin flat , and raiſed up a ſmall verdge of an 
ich, or more high , lay in the Pippins with the hollow fide 
downward , as cloſe one to another as may be : then Jay here 
and there a Clove , and here and * there a whole fticke 
of Cinamon , andalictle bit of Butter : then cover all clean 
over with Sugar, and ſo cover the coffin , and bake ir accor- 


- ding tothe manner of Tarts , and when ir is bak*r, then draw 


it out , and having boyled barter and' Roſe-water together, a- 
noint all the lid over therewith , and then ſcrape or ftrow on it 
good iture of Sugar, and fo ſet it in the oven again, and after ſerve 
it up. | 

. Take green Apples fromthe Tree , and coddle them in (cal- 
ding water withour breaking : then pill the thin skinne from 


lay 


EE 


gackz , © ShllinCoolpry. Ss 


hy chem into the colin and do im every thing a2 you did in 
che Pippin Far _ before you ne} 7 Rn EY 
in, { you ie of Koſe-warer , c 
IDEA INC IING , ' 


Take Codlinsas before faid , and pill them and. divide then) A codlin Pic. 


in halfes, and core them , and lay a lear thereof in the bocrom 
of cy : than ſcatter here and there a clove,and here and there a 
- picceof whole Cinamon , then, cover them all over wich Sugar, 

then lay another lear of Codlings , and do as before ſaid, and ſo 
another , till the coffin be all filled ; then cover all with Sugar, 
and. here and there: a Clove and a Cinamon-{tick , and if you 
will a flic's Orange pill and Date; then cover it » and bake ic 
as the Pies of that nature : Wheniit ir bak't, draw ic out of the 
Oven , and takÞ of the thickeſt and beſt Cream, with good ftore 
ofSugar , and give it one boyl or two on the fire, then open the 
pyc,and'put the Cream therein, and maſh the Codlins all abour ; 
then cover it, and having trimm'd the lid, (as was before ſh-wed 
in.the like Pies and Tarts )- ſer it into the Oven: again for half an 
hour, and; ſv ſerve itforth. + 


Take the faireſt Cherries you can get , and pick them clean a cherry carr, 


from leaves and ſtalks : then ſpread out your coffin as for your 
Pippin Tart,and cover the bottom wirh ſugar, then cover the ſu- 
garall over with Cherrics , then cover thoſe Cherrics wich ſagar, 
ſome ſticks of Cinamon, and here and there a Clove z then lay in 
more Cherries, and io more ſugar, Cinamon and Cloves, till the 
coffin be filled up: then cover it, and bak it in all points, as the 
codlin and'/pippin, Tart , and fo ferveit' : and in the ſame man- 
ner you may mk: Tarts of Gooſcberries, Strawberries, Rasber- 
rics, Bilberrics, or any other whatſoever 


Take Rice that is clean-pick:d , and boy] irin ſweet Crcam, A Rice Tart, 


tillit b2 very ſoft ; then let irftand and: cool , and putintoir 
ſtood tore of Cinamon and Sugar , and the _ of a coaple of 
Eggs andbſome Currants, ſtirand bear all well together, then ha- 
ving made the coffin in the manner before-faid for other Tarts, 
pat the Rice therein, and ſpread> ie all over the coffin : then 
break many. lictle bits of ſweet Bugxter upon it all over , and 
ſcrape ſome Sugar over it alſo; then cover the Tart, and bake it, 
- Sa hath been before ſhewed , and _ 

up. ak: 
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A Florentine. Take the Kidneys of Veal after it hath been well roaſted , and - 
is cold :: chen/ ſhred it as fine 2s is/poſlible .;»then take all ſorts 
of ſweet: Pot herbs, or farcing herbs , which have no bitter 
or [trong taſt, and chop them as ſmall as may be, and putting 
the Veal intoa large diſh, put the herbs unto. it » and good 
ſtore of clean waſhc Currants, Sugar, Cinamon , the yolkes of 
foure egges, a little ſweet Creame warm'd , and the fine grated 
crummes of a half penny loafe, \arid alc , 'and mixe all excee» 
dingly together : then take a dzep p2wter diſh, and in ic lay 
your paſte very thin-rowled out , which paſte you muſt mingle 
thus : Take of the fineſt Wheat flower a quare , and a quarter 
ſo much Sugar, and a little Cinamon ; then-breake into ir 
a couple: of Egges , then tk: ſweet cream and butter melced 
on the fire, and with it knead the paſte , and & was b-fore ſaid, 
having ſpread. buttgr all abour the- diſhes ſides , then put in the 
Veal, and breake pieces of ſweet batter upon it , and ſcrape 
Sugar over it 3 then rowl out another paſte reaſonabl: rhicke, 
and with' it cover the diſh- all -over , clofing the two paſtes 
with the bcaten whites of Egges very faft uggether , then with 
your knife cut the lid intodiverſe pretty workes' » '2ccording to 
your fancy then ſet ir in th:Oven and bike it with Pycs and Tarts 
of like natace; when ic is bak'c., draw ir and trimme the lid 
with Sugar; 28 hath been ſhewed in Tarts, and ſo ſerve it up with 
yourſccand conrſe. : 2: 1 7:61; 3 Yo 295:7 
Take of: the faireft damask. Pruncs you can get , and-pur 
them in a clean pipkin with tair Water z Sugar, unbruiſed 
Cinamon, and a branch or twa of Roſemary. , and if you have 
bread to bake , . ſtew them in the Oven with your bread : "if 0+ 
therwiſe, ſtew ther-on the fire 2 when they are ſtewed., then 
bruiſe them ail co maſh! in their firrip , and ftrain them (into a 
clean diſh; :then boyl-ir over againe with Sugar , Cinamon, 
and Roſe-water , till it be as thick'as marinelad. ; then ſet it to 
cool , - then make a reaſonable Tough paſte with fine flowery 
Water, and alittle butter , andzrow! it out .very thin : then 
. having pattexns of -paper cac}:-into divers: proportions. as 
Beaſts, Birds; Armes Knots, Flowers and ſuck like , Lay'the pat-' 
terns on the paſt , andſo cut them accordingly}: then with your 
fingers pinch up the edges of the paſte , and fer the wor 
| d 
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cod proportion : then prick it well all over for rifing ,, and 
fn it on a clean ſheet of large paper, and fo ſer ir into the 
Oyen, and bake ic hard ; then draw it and ſertit by to coole ; 
and thus you may do by a whole Oven full at_one tine*,” as 
your occaſion of efp:rience is : then againſt the time of ſervice 
comes, take of the confetion of Prunes before rehearſed , and 
wich your Knife or a ſpocn , fill the coffin according to 
the chickneſſe of the verge , then ftrow it over with carra- 
. way - cumfets, and prick long cumfets uprighe in ic, 
ws ſo taking the paper from the bottom ,' ſerve it ona plate 
inadiſh or charger, according to the bignelle of the Tart, and 
at the ſccon1 courſe ;; and this Tart carrycth the colour 
black. 

Take Apples and pare them , and flice them thin from the 
cofe into a Pipkin with White Wind , good ſtore of Sugar, 
Cinamon, a few Saunders and Roſe-water , and fo boyl it cill 
it be thick : then cool icand ftrain it and beat ic very well 
rogether with a ſpoon , then put in into the coffin as you did 
the Pruen Tart, and adorn ic alſo in the ſame'manner, and 
this Tart you may fill thicker or thinner, as you plaſe 
to raiſe the edge of the cofſin z, and ir carricth colour 


red 


ic well into a pewter diſh , not leaving any part unſtrained : 
then put to it Roſe-water , great ſtore of Sugar and cinamian, 
and boyl ictill irbe as thick as Marmalad , then 1ct it eoole, 
and after fill your Coffin and adornie , and (erve it in all poinrs 
as you did your Pruen-Tart ; and this cacriech the colour 
green | 


beat them well witha lierls Cream , then rake of the'ſweercſt 
and thickeſt cream that can bs got , and (cir on the fireina 
clean #killet , and pat intoit Sagar, .Cinamony Roſe-water, 
and then boyl it well : when it is boyld, and fill. boyling, 
ſtir ic well; ng ſtici £8228 » and (@' boyl it tilFie 


curdle ;. then- take. it froni MERre and. pur ic igto.a Rezinge, 
and. fiſt let the thin whey run” away into a by dith on | 
; rain: 


85 


Apple-Tart, 


Take good ſtore of fpinage-, and boyl ic in a Pipkin, with a Spinnage 
Whice-Wine , till icbe'very ſoft as pap : then take 'rand ſtrain Tarr. 


Take the yolks of Egges and break away the filtis'; and , yellow arr. 
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A whire Tart, 


A hcarb Tart. 


To bake a 
pudding pye. 


ſtrain the reſt very well , and beat ir well witha ſpoon , and 


-\ ſo put it into th: Tart Coffin , and adorn it as you do your 


Pryin Tart, and fo ſerve it , and this carricth the colour yel- 


low. 


Take the whites of egges and beat them with Roſe-water, and 
alictle ſweer cream , then ſer on the fire good thick ſweet cream) 
and put into it ſagar, cinamon,, roſe-water, and boyl ir well, and 
as it boyles ſtitr it exccedingly , and in the +, in the 

0 


whites of eggs, then boyl it cill ir carde, and afcer 


all chings 


as you did to the yellow Tart ; and this carricth the colour 
white, and it is a very pure white, and therefore would bz adored 
with Red carraway Comfets , and as this, fo with blaunched al- 


monds 


like white Tarts, and full as pare. Now you may if you 


pleaſe, put all cheſe ſeyerall colours , and ſeverall ftuff*s inco ge 
Tart, as thus 3 - If the Tart be in the proportion of a beaſt, the bo- 
dy may be of one colour, the eyes of another', the Teeth of ano- 
cher,the Tallents of anorher: and of bards,the body of one colour, 


. the eyes of another, che legs of another , andevery feather in the 


wings of a ſeverall colour, according to fahcy: and ſo likewiſe in 


Armecs 


, the field one colour, the charge of another, according to 


the form of the Coat armour ; as for Mancles, Trails, and devices 
abont arms,they may be ſet out with ſeverall colours of preſerves, 
conſerves, marmalads,and good in cakcs.and-as you ſhall find oc- 


caſion or invention ; and (6 


ikewiſc of knots, one tayl of one co- 


loar, and. another of another , and fo of as many as you 


pleaſe. 


Tak 


e Sorrell, Spinage, Parſly » andboyl them in water till 


they be very (oft as pap , then take them up and prefle the water 
clean from them, then take good ſtore of yolks of egges boild 
very hard, . and chopping them wich the hearbs exceeding ſmall, 


"7 thenput in good ſtord of carrants, ſugar, and cynamon, and ſtir 


all well together ;- then pur them into a deep Tart Coffin with 
good ſtore of ſweet butter, and cover it and bake it like a Pippin 


Tart, and adorn the lid after the baking in chat manner alſo, and 
@Grecitupe..-;. ©... 
"Ice aquartof the beſt 2, and fcrit on the fire,. and 


Oo 


lice a loaf. of the lighteſt white bread into thin flices, and 
putinto it, and Tet ic ftand'on the fire till the milk begin to riſe ; 


then 


f 


then take'it off, and pur it intoa baſon, | and letir ftand till it be 
cold;'then pur in the yolks of four and two-whitcs, good 
Gore of currants, ſugar, Cinamop; 'Cloves, Mace; and plenty of 
Sheeps ſuet finely faxed, and a good ſeaſon of Salt: ,; 'thenerime 
your pot very welbround about with butter . and fo putin your 
pudding, and bake it fufficiently ,- then when you ſerve it, ftrow 
Sugar upon it. | 13F's 

Take the beſt and Greeteſt cream ; and boylic with good ſtore A white-por. 
of Sagarzand Cinamen, and a litcle Roſe- water,then take ir from 
the fire and par it into clean picke Rice ,-' but notſo much as to 
make it thick, and let it ſteep therein rill ie be cold, then pur in 
yolks of fix egges and two whites, Currants, Cinamon, Sugar, 
and Roſe»water, and ſalt , then par it into a pan or pot as thin as 
it were a cuſtard ; and fo bake it, -and ſerve it inthe pot it is ba- 
ked in, trimming the top with Sugar or Comfets. 

There arz a World of other bakt Mears and Pies, bur for as Banquetring 
much as whoſoever can doe theſe, may doe all the reſt , becauſe fruit and cone 
herein is contained all the art of ſeaſonings , I will trouble you cited diſhes, 
with no further repetitions ; but p to the manner of ma- 
king Banquetting ſtnff, and conceited diſhes',' | with other pretty 
and cnrions ſecrets y neceffary for the underſtanding of 'our Eng- 
liſh Houſe-wite : for albeic, they are not of generall uſe, yer in 
their dae times, they are ſo'needfull for adornation , © that who- 
ſoever is ignorant therein, is lame , 'and but the halfe part of a 
Houſe-wite. : | I q ar : 

To make paſt of quinces, yt your quinces waole , an ' 
when they ds ſoft Ln chem , ' and cut the quince from the core ; an o_ | 
then take the fincſt Sugar you can get-, finely beaten and ſearſed, 
and put in a little Roſe-water, and buyl ic together till it be ſitfe 
enough to mould , and when it is cold. thenrolec ic : and _ 

_ pound of quirices will take a pound of Sugar, or nearthere- 
aboits, OILS p 

To mike thinne quince cakes, tak2 your quince when it is To make thin 
oe ſoft as before {aid, and dry itapon apewrer plateg'wirth a quince cakes, ' 
ſoft heat, and beever ſtirring'of it with a {lice till it be hard, then 
_ tak: ſcarſed ſygar quantity for quantity ', and ſtrow it into the 
quince, as'yon beat it in a wogden or ſtone morter : and fo roule 
them thin and print them. -* © _ 
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To'make gin- 
brea 


Topreſerve quinces, firft pare your quinces ,. and take out the 
cores , and boyl the carss and parings altogether in fair water, 
and when'they begin to be ſoft ', take them out. and ftrain your 
liquor, and pur the weight of your quinces in fFugar , and boy! 
the quinces in the ſirrop till they be tender :. then take them up 
and boil the fircup till itbe thick. If you will have your quinces 
red, cover them in the boyling z and if you will have them white 
do not coverthem, ''' ' + | | 

To make Ipocras , take a pottleof wine, two ounces of good 
cinamon , half an oance of ginger, nine cloves, and fix peppec 
corns, and a nutmeg, and bruiſe them and put them into the wine 
with ſome Roſemary flowers, and fo let chem ftcep all night, and 
then/put in Sugara pound atlcaſt, and when it is well ſerled, Jec 
jt run through a wollen bag made for that parpoſe : thus jf your 
Wine be clarct, the Ipocras will be red ; if white, then of that co- 
lour alſo. | 

To make the beſt jelly , take Calves feet and waſh them, and 
ſcald off the hair as clean as you can get it : then ſplic them and 
take out the fat and lay them in water and ſhift them, then 
bruiſe them in fair water untill ic will jelly , which you ſhall 
know by now and then cooling a {| Il of the broth ; 
when it will j:lly, then ſtrain ic, and when it is cold, then put in 
a pint of Sack and whole Cinamon, and Sugar and a little Roſe- 
water, and boyl all well cog:ther again. Then beat the white of 
an'Egge and put into it, and let it have one boy] more : then pur 
ina branch of Roſemary into the bottom of your jelly bag, and 
let it run through once or twice, and if you will have it culoured, 
then pat in alittle Fownſall, Alſo if you want calves feer , you 
may make as good Jelly if you take the like , quantity of Iing- 

aff, andſo uſeno calves feet at all. '- 

To make the beſt Leech take Ifingglafſe , and lay it ewo hours 
in water, and ſhifr it and boyl it in fair water , and let ic cool, 
Then take Almonds and' lay themin cold water' rill' they "will 
blaunch ; and then ſtamp them and put to newmilk , and itrain 
them and put in whole Mace and Ginger flic't, and boyl them ill 
it taſte weil of the ſpice : then pat in your Vingglafs ons ſagar,and 
a little Roſe-water,and then let chem all run through a ſtrainer. 
Take Claret Wine, and colour it with Townſall, and put in 

*% .  foger 


Rook 2» 


FR 
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and ſet. it $0 the = — honed 7 
ft pogt and Lycoras, tw Mee: Ging nd Cinamon 
very et and ſcarſed ; and put your bies -_ yoas ſpice roge- 
ther, and put them into the wine and: boyl i it, and ſtir it wall it be 
thick,then mould it and print icat your pleaſure, and let it ftand 
neither too ol nor to0 War... T ; 2 »:*.m67 
To mak: red Marmalade of quinces ,' take a-patind-o Quin: 
co and .cur ther in halkes, hat out the cores,aud parc them Mamilile 
then take a pound of , Sugerganda quart of fair- water and put 
chem all into a pan, ind let them boyl with a ſoft fire, and ſome- 
times turn them and keep them covered with a pewter difh, {6 
that the tzam or ayr may come a little out : , the longer they. are 
in boyling, the better colour they will bave : and when they be 
ſoft takea Knife, and cur them croſs upon the top, it will make 
the ſi-rop go through that they may be all of che like colour : then 
ſet alittle of your firrop ta cool, and when it beginneth co be 
thick, then break your quinces witha ſlice or a ſpoon, fo ſmall . . 
| a3 youcan in the pan,: and then ſtrow a kelp fins: ſugerin your oe 
boxes bottome,and fo putic up. . 
To make white Marmalade, yon muſt | in all points uſe your Marmalade 
-quinces as is before ſaid 3, enly you muft. take bur a amucgr Was White: 
ter to a pound of quinces, and a paund of S1ger, and boyl chem 
as faſt as CS hakef A cover them not atall. ; - 
ind 6 als, take, the : whites of three Eggs 5 To make + jean 
an bearzhem, Kar take fo the froth;chen take a little milke bals,- + +4 


and. a po of fine whear flowre arid ſuger together. finely , fif- 
ted, of few Anniſceds well rub'd and drycd,and then work all 
eopeche as. mg ek can work icy) and, ſo mak: them,jn what 
forms you pl- As Alot eng ina foles #4 gon white papers. 


no fine, flawrey; and a To make bis- 
plas INE beaten TER, . and mixe them tagez ker bread. - 


FP cs,and beat them. yery wel 
bs ; uns eo in VER - 48 yau are beating of 
x a bags at oncs,, it will jc near. an bears beating :; 


$4 ; 
balf: aq qunce, of ecds Coriander ſeeds 
wh ale nm! C rye and ry CE ESIIT, put them, in 
iskct pans withe tter,as thin, You ad 1 62 we 
Fa 8 ola ic in, a boi ran Oren bus if you. os Id- > © 0 S 
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i Ti Enyioh Hooſe- Dives Book 2. 
have thinne Gy we takefeyirFiſhcs.and rud t ed Tn like fort 
wich Garter, und your Cakts bn Aretn, nnd when they are 
altnoſt baked, twurti them, a thriift then Jown'cloſe with your 
hand,Bome'tb'this-Birket bread will 2dde a Flirle'Crentn, and It 
tondr acdilſ{,buc excelltnt pood alſo. 
To make finer - To make Jumbals more fine and 'ctirious than the fortnier , 
Jjumbals, and Ticerer to the taftc of the Macoroon, ponds gant get 
beat ir fine, the take#s thach fine wheat flowwre, and 
rogether then rake two Whites and one yolk of an Egge, half a 
wp nb pound of blariched Almonds : then beat them wy 
__ half a diſh of ſweet butter, and a ſpoonful 
of Re wat water and ſo work it with a little Crean cill It 
to a very = var then roul chem forth as you pleaſe : ahd 
hereto you Hhall alſo, if you pleafe,adde'a few dry Anniſceds 
——— and firewed into the paſte, and alſo Coriander 


To rhake dry Soger leach, blaumth your Almonds , and heat 

mm, thera with'a little Roſe water, 'atid the whice of one'epge, and 

you muſt beat it with a great deal of Stger, .atid work it azyon 

. would work apiece of paſt : chen rool it, wi ens by reyedds 
poder only be fare to fſtrew Suger in 

To make Ds make Leach Lumibard, take half pound of blaunched AL- 

leach Lume motids,two bances of Cinatmon ba fearſed, balfe a pound 

bard. Einar ; ther; beat your Almonds;and firew in your Super and £. 

pi ell te Scane to xPſte, thin rout tt, and print Ir;av aſdte- 


-- += oy freſh _ make an Excellent freſh Chad, take rm: ben ef of milk as it 


cvities from the Cow, and a pint hog 
Foeeye not {Event pam, 
irinto a fine No a here 
takethe yolk of 


En together with'a 


whenall thefe are'bray- 


cd, Ro..cuir inthe 
; _—_ = 


this i guide of hovcy, wht 
ic ©: then Take a fy ey wot bf - 
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Book x Spin crdkring Fel og 
Ginger, as wnach Peppes, as auch [ycoras and a quarterof pound — 
of AaniGeds, and a penny worth ofSs 1a} theſsnuf be 
beaten ad frarſed,and (o put into the Hany i then put in a quar- 
ter of a pins of Claret wine, or old Alc : then take chrzo 


manchets finely grated, and ftrow it amongſt tho reſt, and fir it 
= come eo a tiff paſte, and then wake is into cakes, and dry 


gently. 
To make ordinary Q1ince cakes, take 4 icce ofa preſer= 14, 
ved quincc,and bear it in a morter, and wor beotkune ves AAP Quince cate 
paſts with fine ſcarſt ſuger ; chen print ir, and dry them gently... ordinary. 

To make moſt artificial Cinamon ſticks, take an ounce of Ci- oy 
namon and pound it, and half a pound of Suger : then take fome Ez 5 Baks 
gum Dragon, and par it in ſi:ep in Raſe water - then takethereof gicgs, 
to che quanticy ofa Haz-l nut, and work it aur and print itzand 
roul it in form of a Cinamon ſtick. 

To make Cioamon water, take a patde of the bt Ale and a How to 
potue of Sack-lces,a pound of Cinamon {liced fine, and pur chem Cinamog 
e , and let then ftand two dayes; chen diſtil ing * . 
Limbeck or glaſſc till. | 

To make wormwood water, take two gallons of good Ale, a To make 
pound of Auniſecds, half a pound of Lycoras. & beac them very Wormm-woed 
fine & ehen take ewo good handfulls of che pr nm "0 
and put them into the Alc,and let them Rand all aight,and chen ' 
diſtiil chem io aLimbcck with a moderate fice. 

To make ſweat watcr of che bt kind, take a thouſand Dam- To wake 
mark Roſes, two good handfuls of Lavender tope, a chree penny ſweer-water, 
weight of Macc,two ounce of Cloves bruifed, a quart of cunnini 
water : put allictle water into the battome of an carthen - end 
then put in your Roſes and Lavender, wigh the: fpicesdy lirdle 
and liccle, and in the parting in, alwaics Knead them down wich 
with you fiſt, and ſo continue ic anell have wrought up all 
your Rok: and Layender, and in the g beawoen pur la al- 
wayes @ little of yoar-water ; then ſtop your por cleſc. and {otit 
ftand in four dayes, in which tirag, .cvery moming poo 
Oo in your hand,and pull from the bottome of your porthe 

ofes, working it for a time, and then diftifl ic, inthe 
glaſs of watcra grain or (ewe of Mugk wraps in @ picce of Sarce- 

net orfinecloth. | | "1 
. H 2 Others 
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:.** "Another way; +; Ochers to make ſweet" Water, take'ot Ireog two ounces, of Ca- 


*..:. To 


Darc Leach 


make 


C3 4 


ger 


plare. 
Fi 


- Jamushalfari oance, of Cypreſs roots half an ounce, -of yellow 
Sanders nine; drains,” of Cloves briiſed one ounce, ' of 'Storak-and 
'Galaminc.onbounce;and of Musk twelve grains; and infuſing all 
theſtinRaſe ware dit fr. bn nate 0: | 
-1\ Tomake:an Excellent Date-Leach , take Dates, and t1ke 
ont the ſtones, and the white rind, and beat them with Sq- 
: Zar,, Ginamon. and Ginger, very finely ; then work it as you 


” 1would - workia prece of paſte, and then print them''as you. 


leaſes + | 


To make Su- '"}Pomake a kind of Suger plate, take Gum Dragon, and lay it 


. In Roſe water twodayes : then take the powder of fair Heppes te 

.Suger, and the juyce of an Ocenge , bear all theſe rogether wa 

-pgeter;then take it out, and work it with your hand and print ic 
outÞlcaſure. to a? 2015) 


To make ſpice; *:To:make Excellent ſpice Cakes, take half a peck: of | very fine 


L. 
- 


if To 


- 
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17 er, take almoſt one pound 'of ſweet butter, and 
milk and cream mixt together, ſet it on-thefire, 'and: 
- pur in your butter, and a good deal of Suger, and let it melt to- 

gether 2 - then ftrain' Saffron into your milk a good quantity : 


- +thentake ſeven or eight ſpoonfulls of good Ale barm, and: cight 


20Y wich two yolks, and mixe them together, then put your 


to ie when it is fomewhat cold, and into your flowre put 

ſale, Anniſccds bruiſed, C loves, and Mace,and: a good deal of Ci- 
namon ; then work all together good and ſtiff, rhat you need 

/ not work in any flowre after, then pur in & little Roſe water cold, 
then rubbe; it; well in the- thing) you: knend+it in and work it 

- ;throughly:: if it be not ſweet enoughs* ſcrape jn a little more ſu - 
gers and pull it all in pieces, andhurl in a good quantity ofcur- 
,Fantss; and ſo work allcontior nights and bake your cake as you 

ſee cauſe;ina gentle warm Oven. <1 7:11 © + 


make Ban« '.., To make @ very Banbury Cake; take) four pouiids of 


bury cakes. 


-currants,::and W pick them very' clean, and dry chem 
inacloth : then take three Eggs, and put away one yolk, and 
beat chem and Rtrain them with Barm, [putting thercro cloves, 
- Mace,” Ginamon, and Nutnieggs,” then take a pint of creame , 
.andas, muck mornings milk;: ahd ſer: it.ion che fire wil the cold 
be taken away ; then take flowre, and put in'good;Rtore w 
1:20 43 ) . cold 


! 
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colt butcerand ſugar, then-put in-your cgges, barrue, and meale, 
and work'themall together an hour or more ; then ſave a part 
of the paſte, and the reſt break in pieces, and work in your Cur- 
rants ; which done , mould your Cake of what quantity you 
pleaſe , and then with that paſte which hath not any Currants, 
cover it very thin , both cath, and alofte.- And ſobake ic 
according to the bigneſle. 


To make the beſt March-pane , take the beſt Jordan AL To make the 
monds, and blaunch them in warm water , then put them in-beſt March- 
to a ſtone morter , and-with a wooden peſtcell beat them to Pane. 


, thentake of the fineſt refined Sugar, well ſearft, and wich 
it Damaske Rofe-water, beat it to-a good ftifle paſte , allowing 
moſt to every Jordan Almond , three ſpoonfalls of Sugar : 

then when ic is brought thus to a paſte , | Jay ic upon a fair Table, 
and ftrowing ſcarſt-ſugar under it, mould ic like leaven, then 
with a roling pin role it forth, and Jay it upon wafers , waſhs 
with Roſe-water ; ther pinch it about the fides, and put ir in- 
to what form you pleaſe ; then ſtrow ſearſt Sugar all over it, 
which done, waſh it over with Roſe-water ang Sugar mixt toge» 
ther , for that will make the Ice 3 then adorn? it with Comfets, 

uilding, . or whatſoever devices you pleaſe , and ſo ſet ic into a 
" hot ſtove, and there bake it criſpy , and ferveir forth. Some uſe 
to mixe with the paſte, Cinamon, and Ginger finely fearſt, but 1 
referre that to your particular taſte, - ; 


To make of Genoa, you ſhall take Quinces after they have To make paſte 
been boyled fofe , and beat them in a morter with refined Sugar, of Genos, or 
Cinamon 3 and Ginger finely ſearſt, and damask Roſe- water, any other paſt, 


till ic come to a ſtiffe paſt ; and role icforth, and print ir, and fo 
bake ir in aſtove : and inthis ſort, you may make paſte of Pears, 
Apples," Wardens, Plummes of all kinds, Cherrics, Barberrics, 
or what other-fruits you pleaſc. 


To make conſerve of any fruit yan pleaſe 5 you ſhall take To make any 
the fruit you intend to make conſerve of , and if ir be ſtone- <*nſerve,. 


fruit, you ſhall takc out the ſtones *:' if other fruit , take away 
the-paring and core , and then boyl them in faire running 
water , toareaſonable height *:' then draine them from thence, 
and put them into a freſbr veſſell with Claret Wine ; or White 
'-Wine ; Rn our and fo boyl them 

| 3 to 
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To make a 
conſerve of 


Flowers. 


To make wa- 


fers. 


To make Mar- 


to a thick pap, all to maſhing, breaking. , andiftirring them to- 


ether ; and then to every pound of pap put to a pound of 
ugar, and ſo tire them all well together, and being ve- 
ry .hot, ſtraine them through faire trainers, and fo. pot it 


To make conſerve of Flowers , as Roſes, Violets, Gilli- 


flawers , and ſuch like ; you ſhall take the floweis from the * 


ſtalks, and with a pair of ſheeres cut away the whice ends at the 
roots thereof, and then put them into a ſtone morter ,. or wooden 
brake, and there cruſh, or bzat them ,/ cill they be come toa ſofc 
ſubſtance : and then to every pound thereof , take a pound of 
fine refined ſugar, well ſearſt, and beat ic all together, till it come 
to one intire body, and then pot it up, and uſe it as occaſton ſh; 


erve. 

To makethe beſt Wafers , take the fineſt wheat flower you 
can get , and mix: it with creame, the yolks of egges, Roſc- 
water, Sugar, and Cinamen , till it be a little thicker chan 
Pancake-batter*, and then warming your wafce Irons on a cbar- 
coal-fire, annoint them firſt with ſweet butter , and then lay on 
your! batter, anffpreſl: it , andbak: it white or brown at your 

caſure, : 
; To make an excellent Marmalade of' Oranges , take the 


malade of O- Oranges , and with a knife parc off as thin as is poſſible the up- 


Tangcs . 


 - Additions to 
ing- Mace, and good ſtore of 


permoſt rind of the Ocange ; yer in ſuch ſort , as by no meanes 
you alter the colour of the Orange : then ſteep them in faire wa- 
ter, changing the water twice a day , till you find no bitternefle 
of taſt thercinz then take ;them forth , and firſt boyl them in 
faire running water, and when they are ſoft , remove them in- 


 toRoſe-water , aud boyl them therein till . they break : then 


to every pound of the pulpe- , put a pound of refined Sugar, and 
to having inaſhe » and Ricring then all well together, ftraine it 
through very fair ftcaingrs into boxes , and ſouſe itas you (hall 
{ce occaſion. | b- | 

| Take a pottle of fine flower , anda of Sugar, alittle 
to mingle the flower into a ſtiffe 
paſte, and a good ſeaſon of (alt, and fo knead its and role out the 


cakes thin, and bake them on papers. 
Take a quarter of a pound of fine. ſugar wcll beaten , ayes 
By 5g | m | 
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much flower finely bolted , with a quantity of Anniſceds a 

liecle bruiſed mn. mingle all 'rogether ; then take two egyges, 

and beat them very well, whites and all ;: chen pat in the ming- 

led Ruff aforeſaid, and beat all together a good while , there pue 

it inco a moald - wiping the bottome ever firſt with butter, to 

make it come our cafily, and in the baking, turn it once or twice 

as you ſhall have occaſion , and ſo ſerve is whole or in flices az 

your pleaſure, ; 

T ake ſweet Apples, and ſtamp them as you do for Cider, then To preſerve 
preſſe them chrough a bag as you do Verjuyce, then pur it into Quinces for 
a firkin whercin you wu your quinces, and then gather your Kitchia ſer- 

uinces, and wipe them clean, and neither core them nor pare "'** 
} them, but only take the blacks from the Tops , and fo put them 
into the firkin of Cider , - and thercin you may keep them all the 
year very fair, and take them not our of the liquor, bur as you are 
ready.to uſe them, whether it be for pyes, or any other purpoſe, 
and then pare them, and core them as you think good. 
Take a gallon of Claret or White Wine, and put therein four To make Ipo- 
ounces of Ginger, an ounce and a half of Nytmegs , of Cloveycras. 
one quarter, of Sugar four pound ; let all this ſtand together in 
a por at leaſt ewelvehoures, then taxe ic, and pur it inco a cleane 
bagge made for the purpoſe , ſo that the Wine may come with 
good leiſure from the ſpices, 
Take quinces and wipe them very cleane, andthen core the n, To preſerye 
and as you core them , put the cores ſtrait into fair waterz and Quinces, 
let the cores and the water boyl , when the water boyleth, par 
in the quinces unparcd , and let them boy! till they be render, 
and then take them oat, and parethem , and ever as you pare 
chem , put them ſtrait into ſugar finely beaten : then take the 
water they were ſodden in , and ftraine it through a fine cloth, 
* and takeas much of the ſame water as you think will make fir- 
rup enough for the quinces , and put in ſome of your ſugar 
and let it boyl a while , and thenputin your quinces, and let 
them boyl a while, and turn them , and caſt a good dgal of Su- 
gar upon them ; they muſt ſeeth a pace,and ever as you turn them, 
cover them till with Sugar ,. tif you have beſtowed all yonr 
Sugar ; and when you think that your quinces are tender e- vu 
nough, take them forth , andif _ firrup be not ſtiff enough, 
4 you 
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COUTELCLTEES 


- 


Conſerve of 


Quinces. 


<2 
To keep 


uinces all: 
the year, 


( 


you may-ſceth it againe after the quinees are forth. To every 

of quinces you muſt-take more than a pound of Sagar, for 
the more Sugar you take, ' the fairer your quinces will bz, and the 
better and longer they will be preſerved, 

Take two gallons of fair water , and ſet it on the fire, and 
when it is luke warme , beat the whites of five or ſix <gges, and 
put them into the'water, and ſtirre ic well -, and then lct the wa- 
ter ſecth; and when it riſcth up all on a curd , then. ſcumme it off, 


- Take quinces and pare them and quarter them , and cut out the 


core + Then take as many. pound of your quinces as. of your 
Sugar, and put them into your liquor , and ct it ogg your 
liquor be as high coloured as French Wine ; and when they be 
very tender , then take afaire new Canvas cloth fair waſht, and: 
ftrain your quinces through ic with ſome of your liquor ; (if 
they will not;goe chrough cafily : ) chen if you will make ic very 
pleaſant, take a little Musk, and lay ic in Roſe-water , and put it 
thereto, then take and ſeeth it, untill it be of ſuch ſubſtance, that 
when it is cold , it will cut with a knife ; and then put it 


- into a faire boxe, and if you pleaſe lay lcate-gold there- 


on. 

Take all the paring of your quinces that you make your con- 
ſerve withall, & three or four other quinces,and cut them in picces 
and boyl the ſame parings , and che other pieccs, in-twoor three 
gallons of- water , -and ſo Ict them boyle cill all the man. an be 
ſodden out of: the ſame quinces and parings , and if any skum a- 
riſe whilcſt jt boyles, ' take it away ; - then Ict the ſaid water run 
thorougha ftrainer into a fair vefiel] , ,and-fer it on the fire a- 
gain, and take your quinces that you will keep , and wipe them 
clean, and cut off the uttermoſt part of the ſaid quinces,and pick 
out the'kernels and cores as clean-as you can , and put them in- 
to the ſaid liquor, and ſo let them boyl till they be alittle ſofrzand 
then take them from the fire, - and let them ftandtill they be coll, 
then take a little-barrel , - and put. into the ſaid -barrel the water 
that your quinces be ſodden in ; then take up yourquinces with 
a Ladlczand purthem into your barrel and op the barrel cloſe, 
that no aire come-into ther! , till you. have fit occaſion to uſe 
them ;-and be ſure to take ſuch quinces /as are neither bruiſed nor - 

-FOteten,. s of | 
| Take 
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Take of che b:{| ſugar,and when it is beaten, ſearſe it very fine, Fine-Gingae-- 

and of the beſt Ginger, and Cinamon ; then take'a lietle Gamdra- Cakes, 
gon, and lay it in Ro{-water all night,” then pour the water from 
it, and put the ſame with a little white of an cgge well beaten inco 
a braſs mortar, the ſogar, ginger, cinamon, and all together, and 
beat them together till you may work it like paſte ; then take it 
" © anddriveir forth into cakes, and print them, and lay them before 
the fire, or in a very warm ſtove to bake, Or otherwiſe,take Sugar 
and Ginger, (as is before ſaid) cinamvn and gum-dragen excep- 
ted, inſt:ad whereof, take onely whites of Eggs, and fo do as was . 
before ſhzwen you, © * | | 
Take curds , the paring of. Lemons, of Oranges, or Pomci- To make 
trons, or indeed any half ripe green fruit, and boyl themeill they Suckers, 
be tender in ſweet wort ; then make a firrop inthis fort' , take 
three pound of Sugar, and the whites of four cgges, and a gallon 
of water , then ſwing and bat the'water ad the cgges togerher, 
and then pur in your Sugar , and (:: it on the fire, and ler it have 
an calicr x and fo let ic boyl fix or ſeven walmes , and then 
ſtrain it through a cloth , and fer it on again till ir fall from the 
ſpoon, and then pur it into the rinds or fraits. 
T ike a quarcof Honey clarified, and feeth ie till it bs brown, Courſe Ginger 
andifit b: chick, pat to ita diſh of water: hen cake fin: crums bread, 
.of white bread gratzd, and par to it, and ftirreie well , and 
when it is almſt cold, put to it the pawder of Gingzr, Cloves, 
Cinamon, and a lirele Licoras and Annifeeds : then knead it,and 
_par it intoa mould and pring it ; ſome aſe to patto italſo a 
ittle.Pepper , but that is- according unto taſte and plea- 
ſure. | 
Difſolve ſugar, or ſugar-candy in Roſe-water , boile ir to an To candy any 
height, put in your roots, fruits or flowers, the'(irrop being root, fruits, or 
cold, then reſt a lictle ; after take them out, and boyl the firrop flowers. 
again, thzn ptit in more roots, &c. then boyl the ftrrop the third 
time to an hardneſſ: , putting in more S:rgar, but not Roſe-wa- 
ter, put in che roots, &c. the firrop being cold, and let them ftand 
7 tall they candy. HA rag . 

Thus having ſhewed you how to preſerve, conſcrve,candy and Ordering of 
makepaſts of all kinds', in which four heads confiſts theewhole Banquers. . 
Art of banquetting diſhes ; I will now proceed: to the m—_— _ 

- _ ” | 0 
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Ordering of 


and proporti- 
on of expencc 


or ſetting forth of a _— » Whercin you ball obſerve that 
March-pancs have the firtt place, the middle place, and laft place : 
your preſerved fruits ſhalt be dilhe up firſt , your paſtsnext, your 
wet ſuckets after thzm , thea your dried ſuckets, then your Mar- 
malades, and cotiniates, then your comtecs of all kinds ; 
N-xt your Pcares, Apples, Wardens, bakt, raw, or roſted, and 
your Oranges and Lemons fliced ; and laftly your Wafer» 
cakes. "Thus you ſhall order then in the cloſec , but when they 
goc tothe Table , you (hall firſt fend forth a diſh made for ſhew 
only, as Bzaft, Bird, Fiſh, Fowl, according to invemtion : then 
your March-pane, then preſerved Fruit, then a Paſt, then a wet 
ſucker, then a dry ſucket, Marmalade, comfets, apples, pearcs, 
wardens, Oranges and Lemons ſliced , and then wafers, and a- 
nother diſh of preſerved fruits, and ſo conſequently all the reft 
before, no two diſhes of one kind , going or ſtanding together, 
and this will not only appear delicate co the eye , but invite the 
appetite wich the much variety thereof. x 
Now we have drawn our Houſ-wrfe into theſe ſeverall Know- 


great Feaſts, Jedges of Cookery , in as much as in her is contained all che in» 
- ward Offices of Houſhold , we will proceed to declare theman» 


ner of ſerving and ſetting forth of meat for a great Feaft , and - 
from it derive meaner , making a duc proportionof all things ; 
for what availes it our good Hoſ-wife to be never fo Skilfall 
in the parts. of Cookery , if ſhe want kill co marſhall the 
diſhes, and (et every one in his duc place, giving precedency 
according to faſhion and cuftome. It 1s like to a Fencer lead- 
ing aband of men in a roat , who xnows the uſe of che weapon, 
but not how to put mzn in order, lt is then to be und:r{t0d, 
that ic is the O ice of the Clerk of the Kitchin, (whoſe place our 


Dreſler, and dzliver it unto the Szwer , who is to d:liverir to 


. the Gentlemen, and Y:omen-waiters to bear to the Table. Now 


becauſe we allow no Officers but our Houſ-wife , .to whom we 
only ſpeak in this Book , ſhe ſhall firſt marſhall her Sillecs; de- 
livering the Grand Sallet firſt, which.is evermorce compound : 
then green Sallets, then boyled Sallets , then ſome ſmaller come 
pound Sallets. * Next unto Sallets , ſheſhall deliver forth all 
her Fricaſcs, the ſimple farit, as Collops, 'Rathers, and ſuch o_, 
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then compound Fricaſes ; after them all , her boyled meates in 
their degree, as ſimple broths, ſtewd-broths , and the boylings 
of ſundry Fowles. Next them, all forts of Roſt-mzates., of 
which the greateſt firſt, as chine of B-ef, or ſurloyne , the gig- 
ger or legges of Mutton, Gooſe, Swan, Veale, Pigge, Capon; and 
ſuch lik-. Then bak'd meats , the hor firſt, as Fallow-Dzer in 
Paſty, Chickens , or Calves foot pye and Douſet. Then cold 
- bak'd meates, Pheſant, Patridges, Turkey, Goole, Wood-cock, 
and ſach like. Then laſtly, Carbanados, both fample and com- 
pound. And being thus Marſhall'd from the Drefler , the Sewer 
upon the placing them on the Table z ſhall not fet them down as 
he received them', bur ſetting the Sallets extravagantly about 
the Table, mixe the Fricaſes about them , then the boyld meats 
amongſt the Fricaſes, roſt meats amongſt the boyld , bak'd meats 
amongſt the roſt , and Carbonados amongſt the bak'd, fo that 
before every Trencher may ſtand a Sallet , a Fricaſe, a boyld 
meat, a roſt meat, a bak'd meat, and a Carbonado , which will 
both give a moſt comely beauty to the Table, and very great 
contentment to the Gueſts. So likewiſe in the ſecond courſe, ſh: 
ſh1ll firſt preferre the lefſer Wild-fowl, as Mallard, Teyl, Snipe, wy 
Plover, Wood-cock, and (ach like : then the lefler Land-fowl, as , 
Chicken, Pidgeons, Patridge, Raile, Turkey, Chickens, young 
Pea-hens, and ſuch like, | 
Then the great Wild-fowl, as Bitter, Hearn, Shoveler, Crane, 
Buſtard, and ſuch like. Then the greater Land-fowls, as Pea- 
cocks, Pheſant, Pucts, Gulls, and ſuch like, Then hotbak'd 
meats , as Marrow-bone pye,. Quince-pye, Florentine, and . 
arts, 
Then cold bak'd meats, as Red Deer, Hare-pye, Gammon 
of m_—_— Wild-bore, Roe-pye, and ſuch like , and theſe 
alſo ſhall be marſhald at the Table as the firſt courſe , ,not one 
| kind all together , but each ſeverall fort mixt together, as a 
lefſer Wild-fowte, and a lefſcr Land-fowle ; a great Wild- 
foulc, and a great Land-fowle , a hot bak*d meat and a cold ; 
and for made diſhes and; Quelquechoſes , which rely on the 
invention of the Cook , they are to be thruſt in into every 
place that is empty , and ſoſprinkled over all the Table : and 
that is the beſt method for the”. extraordinery great por of 
1, ate ; inces. 
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Princes... But in caſe it be for much more humble men , then 
leſſer. care and fewer diſhes may diſcharge it : Yer before 1 
to that lawer rate_, _ you ſhall underftand, that in- the ſe 

reat Feaſts of Princes, though | have mentioned nothing bus 
leſh , - yet is not Fiſh to be-exempted 3 for it is a beauty and an 
honour unto every. Feaſt, and is tobe placed among all the 
ſeverall ſeryicts, as thus ; amongſt your Sallets , ſorts of 
fouſed-fiſh that lives in the frelh water ; amongſt ' your Fri- 
caſcs all manner of fryed fiſh ; amongſt your boyld meats , all 
fiſh in broths ; amongſt your roſt meats, all fiſh ſerved hor, 
but dry 3 amongſt the bak'd meats , ſca-fiſh that is ſouc'd, as 
" Sturgion » and the like ; and amongſt . your Carbonados 
6 chat is broyld. As for your ſccond Courſe , to it be-» 
longeth all manner of ſhell-fiſh , eicher in the ſhell, or with- 
out ; the hot rogoe up with the hot meat, and the cold with the 


. , - 


And thus ſhall the Feaſt be Royall , and the. Service Wor- 


Now for a more humble Feaſt , or an ordinary proportion 
which any good man: may : kgep in” his Family , far the cn- 
tertainment of bis truc and worthy friends ,- ic muſt hold limi- 
eation with his provifion , and the ſeafon-of the year ; For 
Summer. affords. what Winter wants., and Winter is Maſter 
of thar; which Summer can but with difficulty have: it is good 
then for him that intends to Feaft , to ſee down thefull num- 
ber of his full diſhes , that is, diſhes of meat that are of ſub- 
ance, and not y, or for (ſhew ; and of theſe fixtcen is a 
good proportion for one "courſe anto one _melſe ,* as thus; for 

e; Firſt, a ſbidld of -Brawn with mnſtard , Secondly, a 
boyld.,Capon., Thirdly, a boyld picce of Beef, Fourthly, a 
chine of Beef roſted , Fifthly, a Nears tongue rofted 3 Six yy 
a Pigge roſted z Scventhly, Chewets bak'd, Eighchly; a Gooſe 
roſted , Ninthly, a Swan rofted, Tenthly, a, Tark: d, 
the Eleventh > | a haunch of Veniſon rofted, the Tw 
of Veniſon, the Thi h, a Kid with a pudding in the belly, 
the Fourteenth » an Olive-pye, the Vifteenth, a couple of Ca- 

; pons , | the Sixteenthz. a Cuſtard or Douſets., Now to theſe full 
diſkes may be added Sallets ,,/Fricaſes, Quelquechoſes, _ 
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deviſed-paſte, as many diſhes more which..make the tull tervice 
noJefs then/two! and thirty diſhes, which. is as much as can con- 
veniently ſtand on Le dar oe in one meſzzand after this ey] 
nerfyou may proportion boch.your ſecond and third courfe,hold- 
ing fulneſs'in one half of the diſhes, ,and ſhew AY other, which 
-will be both frugall in the ſpender,, contentment to the gueſt, and 
«much plexſure and delight to the beholders. And thus much tou- 
ching the ord:ring of great fealts,and ordinary contentments, 


CHAP.:- 111." 


q 


Of Di/tillations,ard their v.riuer,and of Perfuming, 


W/E your Engliſh-Hauſe mie jy xett theſe Rules be- 
"VV: fore rchearſed, and that ſhe.is able toadorn and beautific 
herTable, with all the vertuous illaftrations meet forher know- 
"ledge; ſhe ſhall then fort her mend to, the und:rſtanding of o- 
ther Houſewifely ſecrets, right profitable and. meer for her uſe, 
ſach as the want thereof may, trouble. her when necd gr time re- 
-daflrad.i;; +1 1 5+ 53-4 bones Br a none, | 
b Therefore firſt I would . have her furniſh'her (cIf of very Of the nacure 
.good Stills, for the Diſtillation of all kinds of Water, which ® waters. 
Rills would either be of Tin, @r fweet Earth, and in them ſhe . 
ſhall diftill all forts of Waters, meet for the health-of her Houſ- 
hold, as Sage water, which is good for all Rhymes, -and Cgl- 


lieks''3 Raddiſh: water, which, is good tos. the ſtone ; Angelica J 

water good againſt infetion : Celadine water, for ſore eyes : N 

Vine water for itchings, ; Roſe water, and Eye bright wa- 

' ter for dimme fights. 3, Roſemary water for Fiſtulacs ': Taxacle Ja 
. water for mouth Cankers 3 Water of Gloves for the-pain in the FO 


_ " Stomack- 3- Saxifrage, water far Grayell, and hard Urine"; 'M- # 
lom-watcr for old Ulcers, , and a world of others, any of which = 
will laſt a full. year, at the leaft. Thin ſhe ſhall know that the 
beſt waters far the mogching of the skinne,. and k-epitig rhe face 
- delicate and amiable, are thoſe which are diſtilled from Bzan« 
flowrs, from Sctrawburizs, from Vine leaves, from Goartes- 


* milk, toni Aſſes milke,, fra? the, whites of Egges, "_ the © | "LE 
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flowres of Lillies, from Dragons, from Calves feet, from bran, 
of from- yolks of Eggs, any of which will Lft a year or ber- 


Additions ro Firſt diftil your water in a —__— put it ina glafſe of 
diftillations, _ ſtrengeh,” and fill ic with choſe flowrs again ( whoſe co- 
- _ water Tour you defireJas full as you can,and top it, and (et it is the ſtil- 
*f the hearb or (25Ory again, and let ic diftil, and you have the colour you 
flowre you de- Jilfi]. | ; 
fire, Take of Roſemary flowres evo handfulls, of Marjoram, 
To make A» Winter ſavory, Roſemary, Rut, unſet Time, Germander , 
Quavite. Ribwort, Harts tongue, Mounſcare, white Worm wood, B:ig- 
loffe, Red Sage, Liver wort, Hoar hound, fine Lavender, Ifſop- 
cropt, Penny-royal, Red fennel, of each of theſe one handfull ; 
of Elicampane roots, clean pared and fliced, ewo handfulls : 
Then take all theſe aforeſaid and ſhred them, but not waſh 
them, then take foar gallons and moreof i Ale, and on: 
lon of Sack lets, and put all theſe aforclaid herbes [hretl 
nto it, and then pur into it one of Lyocoras bruiſed, balf 
a pound of Annifecds clean and bruiſed, and of Macc 
and Natmegs braiſed vf cach one ounce : then par all cogether 
into your ſtilling pot, . cloſe covered with Ryepiſte, and make 
a ſoft fire under your pot, and as the head of the Limb:cke 
heateth, draw ont your hot water and pur in cold, ke-ping 
the head of your Limbeck fil wich cold water, but ſee 
that your fire be not too refh atthe firſt , bat let poar water 
come at leiſure 3 and take heed mito your filling, .chat your 
water change not-Whire : for it is not, fo ſirong as che firſt 
dranght is zand when'thewarer is diſtilled, rake a gallon glafic 
wich a wide month, and put therein a poxtke of che beft warer 
and cleereft, and'par into it a pottle of Roſs fois, and halfe a 
pound of Dates braiſed, and one ounce ofgraines, and halfe a 
pound of Suger, halfe a poand of ſed pearl beaten , three 
kaves of fins Gold, ſtirre all theſe together 'well,, rhen top 
your glafſe, and fit it in the Sunne the fpace of one or two 
months, and rhen-clarific ir, and nſe ic at your diſcretion : for 
a ſpoonfull or two at a time is ſafficient, and the vertucs arcin- 
Another Ex- finite. : 
ellept Aqua» Fill a pot with red Wine clean and Rrong, and put _ 
c 
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the powders of Cammomile, Gilly Gowrs, cr Pellicory, 
Narmicgge, Gallkngal, Spicknard, Quenchas, \Grains of 
long peppet, black pepper, Cummines.Feancl ſeed, Smallaige , 
Parſley, Sage, Rue, Mint, Calamint, and Horſhow of cach 
of chem aliketqnantity, and beware they daffer not the waght 
of a dramme undcr-or above : then pac all che powders above- 
failinto the wine, and: after /puc them into the (diſtilling por , 
and diftil it with aſoft fire, and look that it be well lnted a- 
bout with __—_—_— ſo that no fume or breath \goe forth, 
and looke the fire be temperate : alſo reccive the -wa- 
ter vat of the Lymbeck into'a glaſſe Vial. This water is 
called the water of Life, and it may be likened «0 Balme 
for ic 'hath all the vertucs and propectics which Balme bath. 
This water is' cleere, and lighter chan Roſe water , tor 
jc will fizet; above all liquors, for if oyle bee put above 
this water, it ſivk:th to the bottome, This water keep- 
eth Fleſh, and Fiſh, both Raw, and Sodden, inhis own kind 
and '[tate, it is good againſt Aches in the-Boncs, the Pox, and 
ſach like : 'ncicher can any thing kept in this water cither rot or 
putrifie; it doth-draw aut the ſweernedſe, favour, and vertues of 
all manner of ſpices, roots and herbs that are wet or-lJayd 
therein : it gives fwceineffe ro all manner of water that is wixc 
with it, it is for altmannzr of cold fickneffcs, and name- 
Iy for the Palfie or trembling joynts, and ftrerching of the fi- 
newe ; it is/good againſt —_— and it-maketh an 
old tan ferme young, uſing ito it-afting) .and laſtly ic 
ny a9 opapdrotens.. ok the Can- 


Take Roſemary, Time, Top, Sage, Fenn:], Nip, rootes of 3% make 
Eticampane, of 'cach an:handfull, iof 'Marjoram and Penny- 62 Pe” 


Royal of each half a handfull, eight lips of red Mint, h 
a-pound "of Lycoras, half a-por Anniſceds, and two Gal- 
lons 'of the b:ſt-Ale that (can be brewed, waſh all theſcherbs 
clean, 'and pur mo the: Ale, Lyeoras, Annifeeds, and herbs in- 
toacican brafs por, 'and fer your Limbeck thercon, and. paſte 
it- round dboat that 'no»ayr/ come our, then: diftil-therwarcr 
with a gentle fire, rand keep th=Limbackicoole above, nar fuf- 
{ering it'to- runn* 200 faſt ; and "rake heed when your water 
| changeth 


Ln . A. Ys k 
\ ” ” 
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A very Piin- - 


cipal Aqua- 
compeſita, 


To make the 
Emperial 
water, 


changerh colour, / _ ahgches glaſs'under; and keep-the $14 ft 


water for it igmoſtpfrecious,/and the Jatter water keep by:ic ſee 


and put it into your next por 5''and thatſhall make it much ber- 
ter . gh moracis'Y. Wilt . oa: N..- 


Take of Balm, of Roſemary flowres, tops ard all; of dryed 
Red Roſe leaver, 'of Pamy-royal;- of cactrof theſe a handful}, 
one! ryotei of Elicanipane,' (the:whittſt that can'be-gor, ' three 
quarters|iof/4'poand of Lycogas,- two! ouhces 'of '1Cinamon);, 
two Dcammes of great:Mace's: ewo Dramnis of Gallengal, three 
dramms of Coriander ſeeds, "three drammes bf Carraway ſceds, 
two or three Nutmegs cut in four quarters, ' an otince-of: Anni- 
ſeeds, a handfull of borrage . you muſtchiuſe a fair Sunny day 
ro gather the herbs in 3. you maſt not waſtthemy but cur them in 
ſander, -and not tooſmall ; then lay all your herbs in fouſe all 
night and a day,wirh the ſpices.grolly-beaterror bruiſedjand then 
diftill ic in order aforeſaid: this was madetor a lcarned Phyficiang 
own drinkirg; N05 > Nis | 
Take a = of Gaſcoine Wine,!Ginger, | Gallengall Nurs 
meegs, Grains, Cloves; Anniſceds;Fennel foeds;Carraway ſeeds. , 
of cach one dramme; | th8orakeSagey | Mimez Red roſes; : Time 
Pellitory,: Rofemary, 'Wild-times Gamomil 'and Lavender, 'of 
each a handtull;.then bray: the ſpices.ſmall, and-theherbs2lo,and 
put all cogerher into'the Wine,and- let ic ſtand: {o twelve hours ; 
ftirring it ſo divers tirhes; then diſtitio with a Eimbeck,.and keep 
the firſt water,bfor i; is the beſt : of 4Gallorof Wineyortmuſt 
not takeabovea quart of Watcr-zthis!Water comforteths the Vi- 
ral ſdirics, - and helperh .the inward dilekſes that come ofcold ; 


. as the palſie, the contraQtion of finews ; allo it killeth wormes, 


and comforteth the ftomack, it cuteth the cold Droplies? belfeih 


. the-::ſtone+ the ſtinking: bugath ,:(/and 'makbeh cone ſerih' 


To make Ci- 
Nnamon Wwarcer, 


young, its. ooh ig Mika & 11:0 499-70 i 1 A 
., a pottle [of the beſt Sack, andihalfea pint iof Roſeewas 
ter, a quarter and*halfe pound of good: Cinamon- well -brui= 
C-d but not' ſmall beaten, diftill-all chefe- rogether im a Glafſe= 

Rill; but you:muRt carcfully laok/coit,:char it boyl not aver 
haſtily, and fiend it with cold: wercloaths] ro cool thertop of 
the ftill if the water»ſhould-off:r:ro»boyle-tgo thaftilyz r This - 
water is very: Soveraigu tosth&-ftomack,ihe heady: arul-all+ tht 


inward 


Water you ſhall put in a ae 
keep theſe: three parts in glefſes : this water you (hall give the 
Rich for gold, to meaner tor (ilver, to Poor,men for balm.” This 
water Ae che light In clearnefſe', and purgeth all groffe bu- 
m_ 


. Take Salgemma a pound, and lapit ina green dockleaf, 
ns lay itinrhe fire rill ic be well roſted and wax white , then 
pur bY Lin a gha againſt che air a. pight , 5 ar4 the faderoy it 
"of po [9.2 hire water like unit Chit”, keep this 
all pl ina off Gs op ;hLthe eye , ahd iu 
cl:anſe and ſharp the Aro "Y is od for any ns [mak oa 
fur the Morphow, and the Canker in the mouth” for divers 
oth:r evils in the bo iy. | 
3. Take the root of: Fennell > Parſly, Endive, lou of 
each amtfounce , . and firſt waſh wah well in luke-warm y_ 
and bray chem well wich. whice Wine a day and a night , , 
then diſtill: them into water : This water is more 2D 
than Balme ;. ic preſecycth che. fight "much , . and cleanſeth it 
of all filth , _it neth tearcs, and conlforterh the head, and 
one the water thac commech through the | n of rhe 
ca 
4-\ Take the ſeeds of Parfl:y , Achannes, Vervine,  Cara- 
4 and Cenraury, of cach ten drams , beat all theſe toge- 
ther, and, put ic in_warm water's day and a night » andputic 
in a vefſall to diftill : This water is a' precious water for all 
kg , and very good for the health of Mans or Womans 


5, Take Li youl of Geld, Silver, Lattin,C *r, Iron, 
Steele, and Lead bone Lenray'of Gold and SjIver, ' take 


zalamintc, and Go ſtcep* all cogerher \, -rbe- firlt 
y ingbe Urine of CW, (fl bene pier 4p 
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Wn ,- and, after. "fer Oh q with warcr 
iled, and Vervitie, Ro Celladine,, 'and Rae, 
neal Aquavitz ; and when yolt have _ in che 


4 then 
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at Each time Half an © an retificth che is : hr 
Women to jo Cui. When one mi 7 wi 1 col is de 
coRion,,it is called the bath'of Li: the mor 


'teth the heart, the brain, and the wh jd rag i 
 Awa oy ſpots of the face , ir maketh Con, | 


"yr women io apapeivg quighly Fad h vs bpm 1ervertyucs of on : 


—; Rew, daink'i ina morning FT five days tOge= 
ther, ate gh ounce. ,, purifcth. fe ant women. ; 


'K BE Vin a, one ee rt A Py 9 
diets 
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veraign for fore breaſts ; alfo che fame water being drunk. of, 

twelve or thirteen dajes cogether, is good tounlade the ftowack 
of grofſc humours and ſuperfluitics, and ic firengthnerth and com- 
forterh all the univerſall. parts of the body : and laftly , it is a 
moſt ſoveraign medicine for the Gout , by bathing the diſcaſed 


'" Now 'to conclude and knit up this Chapter , ic is meet chat, 
our Hoaſwife know that from the tighth of the Kalends of the 
Month of Apri/ , unto the cighth of the Kalends of J» y, all 
manner of herbs and leaves are in, that rime moſt in firength,. 
and of the greateſt vertue to be uſed and ra in all manner of / 
Medicines ; 'alſo fromrthz eighth of the Kalends of Jay , unto 
the eighth'of the Kalends of O-b:r, the Ralker, ſtems, and hard 
branches of every herb and plant is moſt in ftrength ro be uſed in 
Medicines ; and from the cighth of the Kalcnds of Oftober, nnto 
che cighth of the Kalends of April, all manner of roots of herbs 
and. plants are the moſt of Rtrength'and virtue tobe uſed in all 

| FF Wks eueent Hin ret fe par Chall 
 Anexcellem © make an' excellent ſweet. water for perfume , you ſhal 
Wb Pom per- take of Bafill,* Mints, Mar jercme, Beall anos th Iſop, 
N fume. Savory, Sage.. Balme, Lavender and Roſemary ,. of one 
handfall; of Gloves, Cinamon, and Nutmegs, of alf an 
ounce ; then three or four Pomcitrons' cut into llices , _ infuſe 
all chefe intro Dawask-Roſe-water, the. ſpace of three daics, 
and ther) diftill it with a gentle fire of Char-coal' , then when 
you have par it into a very cleanglafſe , take of far Muck, Ci- 
vet, and Amber-greece, , of cach the 4 young of a (cruple, and 
par it into a ragge of fine Lawn , and then hang it within the 
water. This being burnt cicher upen'a hot pan,, orclſcboyled 


in s with Cloves , Bay-leavcs,' and Lemotepills, 
we? ory {cr ddicatet perfume that may'be, without any 
offence , and will laſt the longeſt of all other ſweet perfumes, as 
:  OETnns tens a 
| ' To ie Gloves excellently , take the oyle of -\weet Al- 
T hover, monds , oyle of Nicntms: op/of Be | of e*ch a diam, 

| of Amber-greece, one grain > fat Maugk two graines,; mize 
chem all' together , and' grind' them upon s Paigters fone, and 

then annoint the Gloyce therewith. , * yer y oe 


-- 


— 
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Book 2. Skill in Perfumes. | 
them, Tee them be dampiſhly moiſtned with Dammask Roſe- 
o 


perfume a Jerkin well, take -the oyl of Benjamin a penny- To perfume a 
worth, oyl of ſpike and of! of olives, half penny worths of cach, jerkin. 

and take two ſpunges, and warme one of them againſt the fire 

and rub your jerkin therewith, and when the oyl is dryed take 

the other ſpange and dip ir in the oyl, and rub your jerkin there- 

mo ill it be dry, then_lay on the perfume before preſcribed for 

oves. 
, To make very good waſhing balls, take Storax of both kinds, To make Wa« 
B:njamin, Calamus Aromaticus, Latdanum, of each alike ; Þing'balls. 
and bray them to powder with Cloves and Ocrris ; then beate 
them all with a ſufficient quantity of Sope till ir be ſtiffe, then 
_ we hand you ſhal work it like paſte, and make round balls 

ereof, 

To make Musk balls, take Nutmegges, Mace,Cloves, Saffron, Go mom's 
and Cinamon, of each the weight of two pence, and beat it to "52 
fine powder, of Maſtick the weight of ewo. pence half penny , | 
of Storax the weight of fix pence, of Labdanum the weight of 
ten pence ; of Ambergreece the weighs of fixpence ; and of 
Muck fogr grain:s, Uifſolve and work all theſe in hard ſweet 
_ ri ic come to a tiff paſte, and then make balls there- 
of, 

.To make a good perfume to burn, take Benjamin one ounce, A perfume to 

Storax, Calamint two ounces, of Maſticks white, Ambergreece, 2%: 

of cach one ounce ; Ireos,Calamus, Aromaticus,Cypreſſe wood, 

- ofcach half an ounce, of Camphire one ſcruple, Labdanum one 

ounce; beat all theſe to powder, then take of Sallow Charcole 

ſixe ounces, of liquid Storax two ounces, beat them all with 

.- and then you ſhall rowl them into long round 

rowls. 

To mak: Pomanders, take two penny worth of Labdanum, To make Þ0- 
two penny worth of Storax _— one penny worth of Calamus manders, 
Aromaticus,as much Balm,half a quarter of a pound of fine wax, 
of Cloves and Mace ewo"penny worth, of liquid Aloes three 
penny worth, of Nutmegs cight penny worth, and of Musk four 
grains ; beat all-theſe exceedingly agpeſer eill they come to a 

ance,then mould it in ay ſhion you pleaſe, and oy 
| 2 4 
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- *o make Vi- 


acgcr, 


To make dry 
Vinegar, 


To make ver» 


Juyce. 


AdStions ro 
conceitcd [ec + 


Ercts, 


To make 
ſi0eee powder half an ounce,. of Roſc leaves drycd two handfuls, of dryed Mar- 
wh 


" 4nbogg 


To make excellent ſtrong Vineger, you ſhall brew the ſtrong- 
peſt Ale that may be, and having tunned it in a very ſtrong vel- 
{c], you ſhall (er it cicher in your Garden or ſome other ſafe place 


_ abroad, where it may have the whole Summers day, Sun to ſhine 


upon it.and therelet it lye till it be-extream ſowre ; rhen, into a 
H-gſhead of chis Vineger put the leaves of four or five hundred 
Damagk roſes, and aftcr they have layen for che ſpace of a month | 
thecein,houſe the vineger and draw it as you necd ic. 

To make dry vineger which you may carry in your pocket , 
you Q1ll take the blacks of green Corn either Wheat or Rye , 
and bear ie in a morter with the ſtrong: vineger you can get, till 
it come to paſt?, ' then roul it Into little balls, and dry it in the 
San till ic be very hard,then when you have occaſion to uſe it cut 
a lictle piece thereof and difſolve ic in Wine, and it will make a 
ſtrong Vineger, 

To make Verjuyce, you ſhall gather your Crabs as ſoon as 
the Kernels turn black, and having laid them a while in a heape 
to ſweat together, takethem and pick them from the ſtalks,blacks, 
and rottenneſs : then in long troughs with beetles for the  pur- 
poſe, cruſh and break them all tomaſh ; then make a bagge of 
coorſe hair-cloath as ſquare as the preſs, anSkil it with the cruſht 
Crabs, then put ir into the preſs, and prefſc it, while moy- 
fture will drop forth, having a clean vefſcl underneath to re- 
ccive the liquor ; this done, tun it up in ſweet Hogſheads, and to 
every Hogſhcad pur half a dozen handfuls of Dammask-roſe 
_—_ and then bung itup, and*ſpnd it as you ſhall have occa- 

on. ; 

Many other pretty ſecrets there are belonging unto curious 
Hou f-wifes:bat none more neceflary than theſe already rehearſed, 
except ſuch as ſhall hercafter follow in rarmb any be places? 

Take of Orris fix ounces, of Damask Roſe leaves as much, of 
Marjerom and{weet Baſil of each anounce,of Cloyes two ounces, 
yellow Sanders two ounces, of Citron pils ſeven drams, of Lig- 
num alces one ounce,ofBenjamin one ounce,of Storax one ounce, 
of Musk onedram ; bruiſe all theſe, and put them into a bag of 
filk or linnen,bar falk is the beft. 

Take of Orris four ounces, of Gallaminis one ounce, of Ciris 


j-cum. 


LIL 


Gn —— 


Books, =Shillin Diſtillations. 
joram one handful,of Spike one handful,G loves one ounce,Ben- To make 
jamin and Rax of each two ounces,of white Sanders, and yellow "ct bagges. 
of each one ounce, beat all theſe into a grofſe powder, then put to 

it of Maske a dram, of civet halfe a dram,& of Ambergreece half # 

dram ; then put them into a taffety bag and uſe ir. 

Take of Bay-lcaves one handfull, of red Roſes two handfuls, of 
Damask roſes three handfuls, of Lavender four handfuls, of Baſil 
one handfull, MarJerons ewo handfuls, of Camomile one handful, 
of the young wps of (weet Bryer two handfuls,of Dandclian Tan- How to make 
ſey two handfuls,of Orenge pecles ſix or ſeven ounces,of cloves & ſweer water, 
mace a groats worth : put all theſe together in a pottle of new 

. Ale in cornes, for the ſpace of three dayes; ſhaking it every day 
three or four times 3 then diftil it the fourth day in a Scil with a 
continual ſott fire, and afrer it is diſtilled, pur into it a grain or 
two of musk, . 

Take a =_ of Malmſey L:e:,or a quart of 1ſa/mſey fimply, A very Rare 
one handfall of Marjoram, of Bafil as much, of Lavender foure and pleaſane 
handfulls, Bay leaves one good handfull, Dammask Roſe leaves Dammask-was 
four handfulls, and as many of Red, the pecls of fixe Orenges, ©*** 
or for want of them one handfull of the tender leaves of Wall- 

Nut-trees, of Benjamin half an ounce, of Calamus Aromaricus as 
much, of Camphire four drams, of Cloves one ounce, of Bilda- 
mum half an ounce ; then take a pottle of cunning water,and pus 

in allcheſe ſpices bruiſed into your water and wa/mſey together, 
in a cloſe ſtopped pot with a good handfall of Roſemary, and 
let them ſtand for the ſpace of fix dayes : then diftil it with a ſofs 
Fire : then ſer ic in th: Stn faxteen dayes with four grains of 
musk bruiſed. This quantity will make three quarts of water, 

Probatum eſt, ! X s 
Take and brew very ſtrong Ale, then take half a dozen Gal- 

lons of the firſt running, and ſet it abroad to cool, and when it 19 make the 
is cold put ycrft into it, and head ie very ftrongly ; then pur it up © Vinegere 
in a firkin, and diltil it in the Sun, then take four or five hand- 
full of beans, and parch them i a pan till they burſt : then 
put them in as hot as you can into the Firkin, and top it with 
a little clay about the bung hole ; then take a handfull of 

clean Rye-Leaven and pur in the Firkin; then cake a quantity of 

barberics, and bruiſe and ſtrain them into the Firkin, and a 

P good 
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good hendhny of Salt, and let then lye and: work in the Sun 
rom Mas till. A«g=ft : then having their gre + take Roſe 
leavesand clip the.white ends off, and-let them dry in the Sun , 
take Elder flowres, and pick them and dry them in. the 
, and when they arc dry put them in bags, and keep them all 
the Winter : then takea pottle pot and draw forth a-pottle out of 
the ferkin into the pottle, a bandfall of the red Roſe- 
leaves,and another of the Elder flowres imo the portle, and then 
hang it in the Sun,where you may ocey the ſame, and when ic 
- empty, take out all the leaves and fill ic again as you did be- 
ore. * 
Take Angclico water,and Roſe water , and put into them the 
powder of Cloves, Amber greece, Musk,& Li Aloes, Benja- 
min and Calamus aromaticus : boyl theſe tilt half be conſumed : 
then ſtrain it and put your Gloves therein ; then hang them inthe 
Sun to dry,and turn them often:and thus three times, wer them 
and dry them again : or otherwiſe, take Roſe water and wet your 
Gloves therein,then Ron up till they be almoſt dry ; then 
take half an ounce of Benjamin. and grind it with the oyle of 
Almonds, and rub it on the Gloves till ic be almoſt dryed in : 
then take twenty: grains of Amber greece, and twenty graing of 
Musk, and grind together with oyl of Almonds, and ſo rub 
it on the Gloves,and then hang them up to dry,or let them dry in 
your boſome;and ſo after uſc them at your pleaſure. 


CHAP. IV. 
The ordering, preſerving, and helping of all ſorts of Wines : and 
firſt of the choyce of ſweet Wines, 


Do not affame to my felf this Knowledge of the Vintners 

ſecrets, but I ingenuoully confeſfe, that one profeſt skilfull in 
the Trade, having rudely written, and more rudcly diſcloſed 
this ſecret, and rring it to the Stationer, it came to me 
to be publifhed, which I have done, knowing thatit ls neceſſary , 
&c. 

lt is necefſary that our Engliſh Hoaſwife be skilful in the 
eletion, preſerving, and curing of all forts of Wines, be- 
' cauſe they be uſual charges under her hands, and by the leaſt 


Neg» 
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muſt turn» the Hudband, to-much lofie 2 therefore: to ſpeak 

fic{t,of the eleRion of (weet Wines, ſhe muſt be-carchull char her 
be full Wines, plcaſanc, well hewed and-fine + that 

Baſt ard be far, and it it bh tawny it skilsnot ; for the tawney 
Baſtards be alwayes the ſweeteſt. Muzskadine muft be great, 
leafant and ftrong with a ſweet ſent, and with Amber colour. 
ck if it be Seres (as it ſhould be)yau ſhall know it by the mark 
of a cork burned on one fide of the bang; and they be ever full gage, 
and fo arc no other Sacks, and the longer they lye, the better they 
bz. 


Take a pleaſant But of Malmfey, and draw it out a quar- Fo an of 


ter and more ; then fill it up with far Bard within cight give ir a flaver 


gallons or thereabouts, and parel it with fix Eggs, yolks and all, 
cne handfull of bay ſalt, and a pint of conduic water to every 
pared, and if the Wine be of high colour, put in three gallons 
of new milk, bur skimme off the cream firſt, and beat it well : 
os otherwiſe, it you have a good But of Aalimſey,and a good 
Pipe of Baſtard, you muſt take ſome empry But or Pipe, and draw 
thirty gallons of Mſaimſey, and as many of Baſtard, and beat 


them all well rogether ; and when you have fo done, take a quats _ 


ter of a pound of Ginger, and bruiſe ir and put it into your veſ> 
ſel, then fill it up with Ma/mſcy and Baſtard : Or otherwiſe 
thus, if you have a pleaſant But of Malmſey which is called 
Ralt mow, you may draw out of it forty Gallons ; and if your 
Baſtard be very faint,then thirty Gallons of it will ferve to make 
_ poſs ; then take four gallons of new milk, and beat it, 
and put it into irwhen it lacketh of twelve gallons of full, and 
then make your flaver. 

Take an ounce of Corianders, of bay Salt, of Cloves, of 
each as much, one handfull of Savory : let all theſe be blen- 
ded, and bruiſed together, and ſow themcloſc ina bagge, and 
take halfe a pint of Dammask water, and lay your flaver 
into it, and then put it into your But, and it ir fine 

ive it a parrel, and then fill-it up, and let it Iye ill is 
Nos : or elſe. thus, take Coriander Rootes a penney- 


How to flaver| 
Muskadine. 4 


worth, one d of Anniſeeds, one -worth in 
Ginger, bruiſe them together, and put them bookes as be-- 


fore, and wake your bagge long and ſmall, that it goin and 
| out 
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out” at the bung-hole, and when you do pur it in, faſten ie 
_ with a thread at the bung ; then take a pint of the ſtrong- 
eſt Dammask water, and warme it luke warme, then put 
it into the Butt, and then Rtoppe it cloſe fog two or three 
dayes at leaſt; and then, if you pleaſe, you may ſer it a- 
broach. 

"ORE Take ſeven whites of new laid Eggs, two handfulls of Bay- 
pparel reno ve 

Muskadine falt; and bzat them well together, and pur therein 'a pint of 
when it comes S2ck' or more, and b:at them till they be as ſhort ag Snow z 
new to be fiad then over-draw the But ſeven or cight Gallons, and beat the 
ia rwenty tour Wine, and ſtirre the Lees, and then put in the- parel, and 


nou. beat it, and ſofill it up, and op ir cloſe; and draw it on the 
morrow. | | 
To make Dcaw out of a Pipe of Baſtard ten Gallons, and put to it five 


white baſtard. (3.1115 of new milk, and skimmeit as before, and all to bear it 
with the parel of cight whites of Eggs, and a handfull of Bzy falr, 
and a pint of Conduit water, and it will be white and fine in 
the morning, Bur if you will make very fine Baſtard, take 
a White wine Hogges-head, and put out the Lees, and walh it 
clean, and fill ic half full, and halfa quarter, and put it to four 
Gallons of new milk, and beat it well with the whites of xe 
Eggs,and fil itup with White wine and Sack,and it will be white 
How to help and fine, 

'Bafizrd ocing Tak: two Gallons of the beſt ſtone [ Honey, and two Gal- 
8g; lons of White wine, and boyl them ina fair panne, skimme it 
clean, and ſtrain it through a fair cloath that there bz no 
motes in it : then put to it one ounce of Corianders, and one 
ounce of A-»ſcedr, four or five Orange-peeles dry and beaten 
to powder : let them lye three dayes : then draw your Baſtard 
inco a clean Pipe, then put in your honey with the reſt, and beat 
ic w*ll: then let-it lyca week, and touch it not, after draw it at 

your pleaſure, | 
 Tomake bi- Jfyour Baſtard be fat and good, draw out forty Gallons,then 
ſad whire» ou may fill it up with the Lagges of any kind of white wines or - 
by - x9 © Sacks; then tzke five Gallons of new milke, and firſt rake away 
way L*YS** . th: Cream, then: ſtrain ic through a clean cloth, and when 
by your Pipe is-chree quarters full, put in your milk ; then beat it 
very «dl and fill ic &, that it may lack fifceen Gallons, a 

apar 
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aparel ir thus : take the whites onely of ten Egges, and beat 
them in a fair tray with Bay ſalt and Conduit water ; then 
pur it into the pipe and bear ic well, and ſv fill icup, and ler 
it ſtand open uh nighe z and if you will keep it any while , 

ou muſt on the morrow ſtop itcloſe, and to make the ſame 
drink like Oſy, give it this flaver : take a pound of 1n:i- 
ſeeds, rwo pence in Cortanders, two pencs in G nger, two 
pence Mm C/over, two pence in Grains two Ppenc? in long; 
Pepper, and two pence in Lycoras z, bruiſe all theſe together 3 
then make two bagges of linnen cloth,- long and (mall, and 
put your ſpices into them, and put them into the p'pe art the 
bung,making them faſt there wich a thread, that ic may {ink into 
the Wine, then ſtop it cloſe, aud in two daycs you may broach 
it. 


Take and draw him from his Lees, if he have any, and put Aremedy tor 


the Wine intoa 4ſalmſey But to the Lees of Maimſcy, then put 
tothe B:/fard that isin the Malmſey Bat, nigh three Gallons 
of the beſt #orr of a freſh tap, and then Gil him up with Ba- 
ſtard or Malmſey, or Cate, if you will ; then apazcl it thus : 
Fiſt, Pare! him, and beat him with a ſtaff, and then take the 
whites of four new laid Eggs, and beat them with ahandf. 1! of 
ſalt till u be 4s ſhort 4s Maſe, and then put a pint of yunning was 
ter therein, and ſo fill the Pipe up full, and lay alutle ſtone on 
the bung, and ſet it abroach within four and twenty hoares, if you 
will, 

If you have a good But of Ma/mſcy, and a But or two of 
Sack. that will not be drunk : for the S-ck prepare ſome emp- 
ty But or Pipe, and draw it mure than halt tall of Sack : 
thengill ic up with Malmſer, and when your Bur is fall within 
a little, put into it three Gallons of Spaniyn Cxrc, the beſt that 
you can get ; then beat ir well, rhen rake your Tiſter, and (ce 
that it be deep coloured ; then fill ir up with Sci, and give ic 
apare}, and bcat it well ; The aparel is this : Take the yolkes 
of ten Ezges, and bzat them ina clean baſon with a handtul! of 
| Bay-ſa', and aqiart of Condurr water. and beat them rogether 
with alittle piecc of B -ch, and beat ir till ir- be as ſhore as 
Meſſe, then draw five or fix gallons out of your But ; then bear 
it again, and then fill ic.up, and the next day it will be ready 

O- 


- 
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to be drawn : chis aparfel wil ſerveboth for,» ſcadine, Baſtard, 
To ſhife wabn ge hn l'Bars of 4! ; 
0 _ you hayec two principal Bats of Malmfer, you may make 
why te three 'goo0d Buers with Lord Lagges of Claret and Sack, If you 
, put two gallons of red Wine in a Bat, ic will fave the more 
Cute : then pat two or three gallons of Cre, as you ſee cauſe ; 
and if ic be Spanſh Cur, two gallons will go further chan - 
five gallons of candy Cute, bne the candy Cure 'is more naturall 
for the Malmſey : alfo one But of good 1Ma'mſey, and a But of 
Sack 'thaz hath loft his colour, will make two good Buts of 
Malmſcy, with the more Cute ; and when you have fil'd your 
buts 'wichin twelve gallons, then put in your C*te, and beat 
o halſc-an hour more : then put in your parel and let ir 
C. 
If Sack want F Firſt,parel him as you did the Ba/fard, and order him as ſhall 
his colour. be ſhewed you for the white Wine of Gaſcoign with milke, and fo 
TIT abroach, VO be | as 
your Sack have a ſtrong Lee or taſte, taxe a good ſweet But, 
nn my fair waſhed, and draw you im. act into it, and make unto it a pare, 
as you do to the Baſtard, and beat it yery well, and fo ſtop up 
your But - and if it b: tawnyztake three gallons of new mi/4 , and 
—e it "a put it into your Sack,chen beat it very well,and 
p it cloſe. | 
For Sack that "Take a fair empty But with the Lecain ic, and draw your 
doth rape and Sack, into the ſame from his Lees fine : then take a pound of 
is brown. Rice flowye, as fine as you can get, 'atid four graines of Came 
phire, and pat -it into the Sacke 3 and it it will not fine, give 
It a good parcl, and beat it well : then ſtop ic, and ler ir 


lye. 
To colour ſack 4 If any of your Sacks or white Wines have loſt their colour, 
or any white 1.1.- three gallons of new milke, and take away the' Creame : 
i then over-draw your Wine five or fix gallons,” then purin your 
milke and beat it 3 then lay it a fore-tarec all night, and in the 
morning lay it up,and the next day (if you will) you may ſerit a- 


of Alliezat be. Draw him out in freſh Lee, and take three or four Gallons 
grown of /tone- honey clarificd, and bcing coole, put it in, and cl It 
'with the yolkes of fore Egges, whites and all, and beat in 


well, 


—— 
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wal, and fit trap, and Rtop ir cloſe, and ic will be pleaſant and 


quick as long as it is in drawing. 


Take three Gallons of Whice Honey , and two Gallons of For Alligane 
Red Wine , boyle them together in a faire pan, and $sKim ic that is ſour, 


clean, and ler it ftand till it be fine and cold , then pur it in- 
eto your Pipe, yet nothing but the fineſt ; then beat it well, *and 
fill ic up, and ſtop ir cloſe, and if your Aligant be pleaſant and 
great, it will doc much good , for that one Pipe wil rid away 
divers 


There are two ſorts of Rhcniſh wines, that is to ſay, Elfer- How to order 
gune and Rarabant : the Elſtertune are the beſt, you ſhall know it Aheniſh wines 


by the Fat, for it is double bard , and double pinned; the Ba- 
rab m is rothing ſogood , and there is not ſomuch good to 
be done with them as with the other. If the wines be good 
and pleaſant, a man may rid away a hogſhead or two of 
white Wine', and this is the moſt vantage a man can have by 
them : and if it be flend:zr and hard, then take three or foure 
gallons. of ftone-honey , and elarific it clean ; then pur into 
the honey, foure or five gallons of the fame Wine , and hen 
ter It ſeeth a great while , and put into it two pence in Cloves 
bruiſed, let them ſeerth wgpter » forirwill take away the ſenc 
of honey, and when ir is take it off, and ſerir by, till ic be 
' thorowcold ; then take four gallons of milk and ord-:r it as be- 
. fore, and then pur all into your Wine, and all to beat ic ; and 
( if you can ) role ir, for that is the beſt way : then ſtopit cloſe, 
and let ir lye, and chat will make it pleafanr. 


"The Wines that be: made in Bardeaxx arc called — "a . 
they cryes wines : 
ae by their 
The Wines of the high Countries , and which are called high- names. 


Wine, ard you ſhall know them by their hazell hoope, a 
muſt be full gage, and ſound Wines. 


Wines, are made ſome thirry or fourty miles beyond 
Burdeanx, and they come not down fo ſoon as the ork-r , for if 
th:y do, they areall forfeited ; and you ſhall know them ever by 
their hazell hoops, and the length gage lacks, 

Then bave you Wines that be called Galloway . both in Pipes 
_ and Hogſhcads. . and be long ,. and lack-ewo- Cefterns in gage 
and a balf, and the wines themſclves are high coloured, Then: 
there arc other Wines which are called whice Wine of Anga//e, 


very- 


I++ 
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voy c lpay anfipcks littic of-gage + and thats alſo-in 
agg ob, and is quarter bound. Then therearc 
DG 16 z \Which are ſola tips lang and {lender © they 
are very ſmall hedge wines, ſharp in Taſte', © and of. a pallid 
_ coniplexion. Yourbeſt Sacks are of Seres.in Spair., your (mal - 
ler of Galicia and. Portugal! : your Sacks are of the-ICl- 
lands of the Cangr ies, and of Malligo, and your Muskadine and 
1 AR many parts of /taly, Greece, -and/ſorme (pectall 
$, 
'* .- Every Terſe:is in depth the middle of 'the ln in the 


- midſt, 


; Fs depth of every Hogſhcad i is the fourth prick above the 
"The pc every Panchcon is the fourth prickn next to the 
" The e depth of every Sack-but is the four pricks NeKt 0 the 


mcheon 
t Thede depth of the half Hogſhcad 3 is at the loweſt: nocch y and 


ging of wines, accounted Q8s..: 2h 


Thederth of che balf Terſe js arthe ſecond notch , andioce- 
coumed two, 


The depth of the half Hogſhead and half Pipe, is ar the third 
notch, and accounted three. 
+. Thedepthof the balfe-Biets at the fourth notch 1 and i8ac- 
. counted tour, - : © | 'Y 


____ Et 4-4 bo eine = emo mmnn rem 
PO CO ACh oo tne 


II i ZE EDLE. 


— 
” 
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- Defra markets 


2. The balfe Seffern lacketh thus. 


'3. The whole Seffer lacketh thas. 


4. The Seftern and balf la. 


1 


5: The two Sefterns, thus, 


6: The two and balfe Seſterns, thus. 


\ 
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' The comens A'Bucof Malmlſey , if he be full gage, is one hundred and 
of all manner eyency fi gallons. © - : | 
Wins and o-  Andi6 the Tunis two hundred and fifcy ewo gallons. | Every 


i | ns thecegallons, ; 
thers, youths ewelve pence a gallon, the Tun is twelve pound, 


e - ; 

And Malmſcy and Rheniſh wine at ten pence the gallon, is the 
Tun ten pgund, RAP RE 

3% ighe price the gallon. is the Tun cight . 

E- Six pence.the gallon, ig the Tun fix pounds, | 

Five pence che gallon, is the Tun five pounds. 

Four pencethe gallon, is che Tun four pounds. 

Now for Gaſcoine Wine , there goeth foure Hogſh:ads to a 

- Tung aid every Hogſhzad is fixty three gallons , the wo bog(e * 
heads one hundred twenty ſix gallons ; and four hogſheads are 
two hundr:d fifty two gallons ; and if you (ell for eight pence 

- thegallon, you ſhall make of che Tun cight pounds,and (o forth « 
look how many pence the gallons are , and ſo many pounds the 
Tunis. 

Now for baitard, it is the ſame rate , but it lacketh of gage 
two S:ſte:nrand a half, or three at a pipe , and then you muſt 
abars ſix gallons of the price, and (o in all other wines, 

To chuſe Gaſ- --$z-qhat in your choiſe of ray _ » you eoeve, 
coine wines. that'yedr Cares wines be faire coloured , and bright as a Ruby 
py cthyſt ; for chough ir may ſh:w (trength, yer ie 
necth .neamnefle : alfoler ir b: ſweet as a Roſe or a Violer, and 
ney caſc let it be ſhort, for if it be long, then in no caſe meddle 
with tt.” 

For your-white Wines , ſee they be ſweet and pleaſant at 4: 
the Noſe,” very ſhorr, clear and b:ight, and quick in the 
SN” - -£ 

Laſtly, for your Red Wine, provided that they ve deep colou- 
red, and-pſcaGant, long, and ſweets and if in them or Claret wine * || | 

4 be HT of coloar. ,-there are remedies enow to amend and 
Ih, repair them. EASY © 
I bn If your Claret wine be faint , and have loſt his colour ; 
-..\cbar hath 1: then take 4 freſh Hogſhead with his frefh Lees , which was ve- 
© Þ6s colour. ry good wine , and draw your wine into the ſame; then ſtop 


It 


_ 
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ic, d.cight, > .av8;145-ie a forexrakefoniws on chree dayes, - 
Gy ala rqa, thx Tok then, Jap ond be fine, 

a.- 1 ÞEROE 5 AARIAREA in: Hog 
No 5. at is oem rare: ou the Lees bs; - — | 
him(clfe 3; and' make him ſtrong ;. 0r'take-a pound of Tourn 
0,090, and bat ic, with a gallon.orgyovf wing »{/and.Jet igclye 
a day or two ; ks ;y9ur hagſhead, -deavp, your Wine | 

ine, and walk your cloths ;.,chan-ley ic a fore-zakeall night, 
and.roule it. on the moxrow 3; thenlay it up ,. and: it will have a 
perfie colour. | ar £208 | 
And if your Claret Wine have loſt hiscolour , take a penny 
worch.of D wſcng,,or elſe black bull-fics,- as you ſee cauſe 3 and 
few th:m wi kh {amn;R:d wine of thed-epeſt calour , and mak: 
ch:reof a pound or-moxe of. fircop , and p.it it ico a clean; glaſie; 
and after into che hagh:ad of Claret -winz ; aud the ſame you 
may likewiſe do unto red Wine if yowu-pl:aſc. : 

And if your whice Wine bz faint, and have loſt-his colour, A remedy for 
if the wine haveany ſtrength in ic ,” caketo a hogſh:ad ſo much white wine 
as you int:ndto put in, ony of the ſaid milk , and a handful] fvat hath loft 
of Rice beaten very well ,* and a ſictle Sale 3 and lay him a fore- *'* 21995; 
take all night, and on the morning lay him up againe , and ſet it 
abroach in any Riſk the n:xt wine.youſpend', for ic will nor laſt 
long. \ 7,124 42) 38 

Take three Gallons of new mil, and cake away the Cream off rg; white 
ic ;-chzn draw five or fix gallops of wine, and pat your milk mto. wine thar bath 
the hagthead, and bzatic exceeding well, then fill ir,ap, budbe-loft biscolour, 
forg you fill ic up, i,you can-coule,ics and if ic be. Jong and ſmall, 
take fa pound of Roch Allum fiadly beaten into powder, and 
gat nca. the rel: andiferin buapniwn bas nit hc 5 unit 

. Take and draw.it into.new Leez;of.ibe owne nature, and then A remedy for 

take a dozen of new pippins , and, pare, them .and take away Claret that 


- 


: 


thecores , and then put them in ; and if that will not ſerye, 4rinks foul, 
tak: a handful of the Oake of .Jerufalers, and tamy it, tharpuar ; | 

ic info your Wine,and beat ir.cxceeding well, and ie will not only 

wu away thc foulpeſ(> ,. but alſo make ichavea good ent at the 


note... | TL ercicken , 
If your red Wine drink faint , then take a hogſhcad that Al- 
lcgant hath bzenin with the Lees Ly ,' and draw your Wine in» 
© 


A: 
— TR.” 


OO 


nite wile teal} an ak wr yo 
racemes way leks'} 'arf8l & wi 
Ho nll yer hee: ar g"of AUqps 


par v6 hislees. 
If your Red "wine lick'e6lonr; then'take out four Gig 
in four galloas of All 4nd tirn him'on Hislees, | andhe 
up; aid his colour will returr/and'be fate.” 


ake a good But of ” ant over-driw It in 
or r mote, an& f{ him wp with far Baſtard { and with 
gallon and more , . then parrell him az you did your Malm: 


ley. 
If Offey com- + You ſhall in all Loew drefſc him , as 'you' did drefſe your 
gum hath Sad, or White Wine inthe like caſe , and pafrd him, and 
oft his co- then ſerhim abroach. And' thus mich touching Wines 6f all 
Jour. ſores , andthe trac uſe and ordering of them fo fatforth as be- 
longeth to the knowledge and profit of our Engliſh Houſe» 


CHAP. V. 


Of Worl, Hempe, Flax, and Cloath, an1 hid of c dlpuvs, 
of each ſcuer all ſubſtance , with all the knowte ages 
belonging thereto, 


O* Engliſh Houſewife , IN hee nlowladhie +: 
ving ahd feetling ber Family, moſt learn alſo how, ' out 
of -her owne indeavours 4 ſhe ought to cloath them oucwardly 
andinwardly : outwardly for defence from'the, cold and come- 
linefſe to the perſon; and inwardly, for cleantinels and neatiiefle 
of theskin , whertby it may be kept from the lth of fiveat or 
—_— the firſt conſiſting of woolEn cloth, thelatrer of lin- 


Of making. "To{ then fieſt'of che'making of wovllen cloth , it is the 

_ weolleacloth. office « a 'Hitzbandinan at the fheering of his ſheep ro wy 
upon ths Hotiſe-wife fach a competen nn HONG of 'w 

| as (ball be convenient for the clothing oy OP: which 

"WM... Wool as foon as ſhe hath 'received it, ſhe ſhall open , and wich 

F 3% ©— je 4 ( theflecee lying weir were whole beloeber) 


© # 
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ihe Tull ne away alt the coor locks. s \phich, brands, tard- 

locks, and other —_— 5 and ay thery . .themaſel vey for 
then the reft ot br 


cool@Covertids, or the like ; - d., (he hill 
break into pieces 3 and toaſe it cyery lock by lock; that is, with 
ty 


her handropen, and ſodivide the wool-, as not any, part there- 
of may be teltred or cloſe rogether , but all open and looſe 1 
then ſo much of the Wool as ſhe jptends/ta-ſpin white , ſhe 
ſhall pur by icfelſe , and ihereſt which the intends wo put into 
ceofoury; - ſhe ſhall waigh op-/, ani divide; into; ſeveral] quanti- 
ties > accotding to the proportion of the web: which ſhe in- 
tends to wake , and put every one of them into particular bags, 
made of nerting, with tallics , ' or litele picces of wood fixed un- 
th them, with privy marks thereon: , . bath for the weigh, the 
coldnr, andi cho knowledge of the fame wool , when. the firſt 
colour is altered : this done: , ſhe ſball if he plaaſe fend: them 
atito'the Diers '; '/to be died after ber ownfancy ; yet foralmtuch, - 
as ['would not have our Engliſh Houfe-Wite ignorant in any 
thing meet for her knowledge, 1 will ſkew her here, before | pro- 
ed any further, how ſhe ſhall dyc ber woo! hee (clogs! inta/any 
v6lojur meet for keviuſe, | ni mid caovph Loa wit 
Firfty-th:n to dye wool black you-ſhill take tro pound of To dye wool! 
Galls, and bruiſe rhem, 'chencake balfe fo mack of the bft green black.  » 
C 9paras, and boy] them borþ together in two gallons of running 
waxes :' hen ſhalÞ you put your waol therein. ,;/. and boylis ; 
done, take it forth and dry it. o 
'It yow will dye your wodl of 4 bright hairce colour :: Gt boy To thy; wool y 
your wool in Allum and Water; then take it forth 'and whicn ic of ® haite* coo, _, 
is cold, take Chambcr-lye; and Chimney-ſoot, and thixing them "+ 
rogecher well, boyle your woot again thercio , an4ſtirre ic excce- x 
ding bor 2 then take it forth, -and lay it where itmay aon- 
 venicntly dry. _ = 
: If you willdye your woolintoaperfett Red colour, ft on To dyc wool 
a pan full of water ; when ir is hat, pacina peck of wheatbian, red, 
and lecit boyl a little, then par ic into.a Tub , and put ewice as 


mich cold ans it, and lc: it and untill is be a week 
old : bevingdoW# chew(hally tofen pounds of . wouh 


x Allum y>hen: hoare-your: quor again 4.-:and par in 
your and & foone ag —_ your wool, 


_ f 


i > —— Iv 


.  « / onetortwice; iewviltbe ſufficient; ') - vo 471 1h 
Cin- ©: And if you wilt dye your-wool of a:Cinger colour , 


and let ir boyl chieſpace of 'awhoure'; Thaitakeic agaiti-y' and 
then (econ more bratand-waters 7 fo it nog bop 21les 
Theh take'a pound! off Madder ;, and/pur in your Madder 
when) the Liquor is hot : - whenthe Madderis breken,, pathdghs 
wool and open it ,'' and when-ic conimeth to be very hot, then 
ſticit with a ſtaffe, and then take it out , and waſh ic withfair 
water z then ſet on the pan again with fair water , and:then cake 
a pound of Saradivie ore "hs therein y ant lee ig boyl 
the ſpace of an Eye ſetthing'; chenputinche wool , | an {ire 
ir chrec or four? cimes about, : and open it; well 1 and after dry 


it, | 

Todye wool blew, take good ſtore of old chamberlyz, and ſer 
it onthe fire, then-rake half a/poundiof blew Nzale;Byſc, or Indi- 
'co, and 'brar/ic fall ina Morter ;/ and then put it ipro theLye, 

'and \ 6 gr 0109 0 Re hefty 3 baiilt at ancth 
. To dye wool of a puke colour, take Galls, and beat them very 
ſmall ina Morter, pin them into tair fecthing water , and boyle 
our wool or. your Cloth'therein , | and bayle them. + theſpace of 
halfe an hiur : then take rhemup; and. putinsyour Coperas into 
the ſame Liquor, then put in your wool again: 5 | and doing this 

Tn wy. : 7 

ood-colou Red wool —_ 
is a very .colour , | you ſhall put your Red wool into your 
x vlipach z- and then it will faile Icffe to be of a Cinder cor 


; 4 
- $3 6 (15+ Ayo; 


r our, _= $350 3,210 
;Todys green, .Jf'y gu: will: dye your wodk cirher- green? ortyllow,,c then 


4 boyleyour Wood-wardiin a'faixewatar!,itchen pur in your woe! 
or Cloth, and the woot which you pucin white > will be ye 
low-, - and that wool which'you putinblew,' will begreen,.and 
| _ with one Liquor : providedithat cach þa;firftboyled in 
OM» 75 990 
When you have thus: dyed- your” wook's into thoſe (everall 
' colours; | meet for yourpurpole ,-| and have alſo drycd ic; well ; 
then you ſhall rake itiforth', ,and roafe it over! aggine as-you 
did before : for the firſt toaling-was' te make ke reecive the co- 
lour or dye > thisſtcond is' ro-riceive the ,aylelts [and make hf 
for ſpinning 5' which as ſoon as:yau havedone zi oo tr br 
. your oolqurs together © wherein you ard wi note that” ak 
| £ 4 Y 


=7 


: Book 2.  Shillin Dreſſing of Wool. % IJ 

medly is that which is c of ewoicolours onely, as a 

light colour and a dark. : for to have more is butconfufton, and-The mixing of 

breeds no pleaſure bur diftraftion to the ſight t” therefofe for the.colours, | 

proportion of your mixtures, you (hill ever take two parts of the: _ 

Jarker colour,and but a third part of the light.” As for example, - ; - 

your web contains twelve pound, and the colours arg red and | 
reene *: - you ſhall then cake eight pound bf the ool, and: 

Tae four nd of the red:3/ and foof anyothier colonts where 

there is diff:rence in brightneſſe, © + I . 

But if it be ſo that you would needs have your cloath. of three Making of 
Coloers, as of ewo dark and one light, or two light and one three colours. 
dark : As thus, you will have Crimſon, Yellow, and- Pukz : 
you ſhall cake of the Crimſon and Yellow of each ewo pound.s 
and of the Puke eight pound : for this is two light colourstg 
one dark : burif you will cake a Pake}* # Green: and att Qrange SES 
tawny, which is cwo dark, and one lighg ,z then you ſhall cake , 
of the Puke and green, and the orange tawny, |.of cach alike 
quantity ; that is roſay, 'of eicher! four pounds. ' - When you 
have: <qually divided your portions, then .yoo- ſhall | ſpread 
npon the-ground a' ſheer, and upon rhe fame firſt Jay a-thinne, | 
layr or bed of your darker colour, all ot one even thickneſſe, 
then upon 'the ſame layr, lay ariother' much chinner of the 
brighter quanticy, bzing (o neer as you gueſſe ir, hardly half 
ſo'mach as: the darker 2 then cover it over with another layr 
of the ſad/colour or calours again ;.then upon it. another of 
the bright again : And thas lay layr upon layr till all your 
wool be ſpread '; then beginning at one end to'role up round 
and' hard together the whole bd of wool 3 and then cauſing 
one to kneel hard "upon theroi1,, that it may not ſtir nor open , 
with your hands touz?' and pall.ont all the wool in ſmall picces ; 

And then taking a pair of Cock cards ſharp. and large, - and 

- bound faſt to a form 'or ſuch like thing ;/. and on the ſame, 

Comb and Card a'l over the Wool, till you fee it perfeftly 

and undiftinaaly mixed together, and that indeed ix; is be» 

come one' intire colour of divers; without (pots, or, undivided 

locks or knots ;, in whith doing you ſhall be very carcfull and 

heedfull with your eye 5 andif you-find any hard knot or other ' 

fidecr in the Wool, which will not open, though it be never fo . +. 
K 3 * (mall, 


E. ' 


- 2 =.” - 
- - o 
, 
"I as P 
n " . \ 
: = v7 
, 
" 6 
" 


{4 - 
P__ —outbees yo. 


> ——. Mt. 


6. efihs "_—_ Cv "_—_ - p 
. Sons, * A o4 : : l =- . FO 
p : Py « " 
o - 
- 
_ _— - » 
4 _ —— - —ſ— "Y 
_—_ — — 
— 
Bi | 
=” - 
——. 


>" —IS> 
Ly 
* 


ſb 


the oyling 
- of Wool, 


V5 


; fall, yee you ſhall pick ir out, and open, it or elſe being any 0+ 


mpg #, for ir is'the gratc Arc in Houſes wife- 
- $9 theſe Wools aright, and to make the Cloth withour 

Your Wool being thus mixed- perf:ftly together, you ſhall 
then oyl ir, or as the plain Houſe. 5 fhen.om it, 1 it, 
ty this manner : being laid in a round/flat bed, 'you ſhall rake of 
the beſt Rapeoyl, or for. want thereof, cither- well clarified 
Gooſe-greaſe, or Swines-greaſc, and having mcleed It, with 


your hand ſprinkle it all over your wool, and work ie very 


well into the fame ; then turn your wooll about, and do as 
mach orrthe other fide, till you have oyled all the Wool over, 
_ that' there is not a Jock which is not moyſtned with the 


Now for'ay much as if you ſhall put too much oyle the 
Wool, you may theteby © a to the Web, md 
that the thread will not draw, but fall into many pieces, you 
ſhall therefore be fare at the firſt to give it lictle enoagh 3; and 
raking ſome thereof,” proveit upon the Wheel): -And if you fe it 
drawdry and breaftet rap 4a ah: omareundy. unto it ;- buc 
Mit draw well, then tokcep it there wi any altcracion.. Bur 
becauſe you ſhall be a little more certain in theerath of yoar pro- 
portions, you ſhall know, that three pounds of or oyle, 
wil fufficiencly annoynt or greaſe ten pounds of Wool z and 
Dargeng to that preportion, you-may oy! what quantity you 


After your Wool is oyI'd and annoynecd thus, you ſhall then 
tom it, which = ſhall putit forth as you-did before when 
you mixed it, «nd card it 'over again upon your Stock cards :. 
and then thoſe Cardings which you ftrike off, ere. called tym- 
mings,which you ſhall lay by, ril} it come to a ſpinning. There be 
ſome Houſ wifes which oyl ic as they mixeit,and ſprinkle every. 
Layr as they bay it, and work the oylc into ir; and then rowlj 
UP 45 before ſaid, pul it one and tum it 31 ſa thar:thenit goerh but 


once over the Stock-cardd, which Is nor amiffc ; yet the other is 


more cerrsin;though fomewhar painfulli -, oy, 


fa 
praQtice, a 


of your wool, not according to your particular ; for 
if you draw a fine thread from a wool which is of a coorſe 


3 
: 
Z 
1 
: 
A 
: 
4 


_— and lofſe of mach 
ſaved. . 
Now for the diverfitics of ſpinning, alchough our ordina« The diverſi- 
ry Engliſh Houſ-wife make none atall, bur ſpin every thread *©5 of ſpin- 
alike, yer the better exp.rienc'd make ' rewo marncy of mo 
nlegy, and ewo forts of thread ; the one they'call warp,the othet 

weft 3 or elſe wooff: ; watp is ſpun cloſe, found and hard 

twiſted, being Rtrong and-well ſmoothed, becauſe ie ruts through 

the ſlcies,and alſo indurerh the fre*ting and beating of the beam ; 

the wefr is fpun- open, looſe, hollow, and but halfe rwiſted ; 

neicher ſmoothed with the hand, nor made of any great trengrh, 

becauſe it only croffeth the warp, withont any violent ſtraining 

and by reaſon of rhe ſottnefſe thereof bedideth cloſer, and cove- 

reth the warb ſo well, that a very little beating inthe mill, 

bringeth it to a perfe& cloth - and though ſome lefſe ſub- 

ſtantial chan the web, which is all of twiſted yarm rience 

finds they are deceived, and that this open weft c cloth 

longer fron! frerting and wearing. | 


c 
keeps 


Aﬀer the ſpinning of your wool, ſome Houſwifes uſe to wind Winding of 


ic from the broch into round clews for more caſe in the , 
bat it is a labour may very well be ſaved, and you kerma. | Ss: 
warp it from the broch as from the clew, as long as you know the 


certain weighe,for by chat only: you arc to be direQed a} oran- th : I 


ner ofcloth walking. = 
K4 Now 
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A Of arping 
| cloth. 
6 
| Pg 
Of weaving of 


and drefling ir, 


| - cloth, walking 


- Now as. touching. the warping-of cloth, which is both the 
Skil and/aGtion of the. Weaver, yet muſt not.ouriEngliſh. . 
Wife boignorant therein; ' but though the doing, of the'th 

tide-proper unto her, yet'-what is done muſt not þ; b:yond hee 
Knowledge,both to bridle the falſhood of unconſcionable Work- 
men,and for her own ſatisfaftion, when ſhe is rid of the doubt of 


; anothers evil doing. -It is neceſſary then that ſhe firſt caſt, b 


the weight of her Wool, to know to how many yards of clot 
the Web will ariſe ; for if-che Wool be of a reaſonable good ſta- 
ple,and well ſpun,ic will run yard and pound, bur if it be coorſe, 
ic will noerun (o much. | 
Now in yout warping alſo, you muſt look how many pounds 
ou lay in your warp, and ſo many you muſt neecflarily preſerve 
r your weft : For Houſ-wifes ſay, 'thebeftcloth is: made of even 
and cven ; for todiive it to greater advantage is hureful tothe 


cloth. - There be other obſervations in the warping of cloth ; 


- as to number your Portuſfes, and how many goers toa yard : 


tolook to the cloſenefſe and filling of the fl:ic, and (ich like, 
which ſometimes hold, and ſometimes fail, according to the 
art of the workman ; | and therefore I will not ſtand much upon 
them, bur refer the Houſwife co the inſtruftion of her own expe- 
rience. 
 Now- after your cloth is thus warped, and delivered up in- 
tothe hands of the Weaver, | the Hoa(-wife hath finiſht her Ja- 
z. for in the Weaving, walking, and drefling thereof, ſhe 
can challenge nu property more than to entreat them ſeves» 
rally to diſcharge their duties with a good con cience._; that 
is to ay =o" the Weaver weave clofe, firong, and true, 
that the Walker or Fuller mill .is carefully , and Tooke 
well to his ſcowring, earth,” for. fear. of b:ating| holes inco the 
cloth 3 and that the Cloth worker of -Sheer man burle, and 


' drefle. in ſufficiently, neither cutting the Wool tov. unreaſona - 


ble high, whereby the cloth 'may not wear, rough, nor too 


low, leſt it appear thred bare ere it come. our of the hands of the 


Sapler, 3  107ha8 and SH roo? 57 42s 
Nt; things fore warn'd and perfarmed,(jthe cloth is then.to 
be aſed at yourpleaſure. wattd.3 dot! 2:8 
The next thing cothis, which our Engliſh Houfwife muſt 
be 


Book:2: Skill in Hempe, Flaxe, Ove. 129 
be akilful-in; is the making of all ſorts of Linnen cloth, whe- 
ther it be of H:mp or Flaxe ; for from thoſe two onely is the | 
moſt principal cloth derived and made, both in this and ino;her 44 
Nations. ne wes 
And firſt rouching the Soyl fitteſt ro ſow Hzmp upon, it The ground 
maſt bz a.rich mingled earth of Clay and Sand, or Clay, and beft ro ſow 
Gravel well tempercd ; and of theſe the beſt ſerverh beſt for that riewp on. 
rpoſe 3 for the fimple Clay, or the fimple Sandare nothing 
fo good ; for the firſt js too tough, too rich, and too heayy , 
bringeth forth all Bun, and no Rind ; the other is c60 barren , 
coo hot, and too light, and bringeth forth ſuch (I:ndzr wi- we 
thered increaſe, that it is nothing nzer worth the labaar. ; 
Briefly, then the beſt Earth is the mixe ground, which the Hur. 
bandmzn calls che red hazel ground; being wel-ordered and 
manur'd ; and of this carth a principal place to ſow Hemp 
on, is inold Stack-yards, or other places kept in the Winter 
tiine for the lair of Sheep or Cattel, when your ground is ei- 
ther ſcarce, or formerly not imployed to that purpoſe ; but 
if ic be where the ground is plenty , and onely uſed thereun- 
toy as in Holland in Lincolnſhire, thelfle of Axom, and ſich 
like. places, then the cuſtome - of the Country will make you 
experc enough therein : There be ſome that will preſerve the - 
endz of their Corn-lands, which but upon graffe, to ſow 
Hemp or Flax thereon, and for that purpoſe will manure ir 
well with ſheep ; for whereas Corn which burteth on graſle . 
hads, where cattle are teathered, is commonly d-ftroyed , and 
no profic iſſuing from a good part thereof ; by this means , 
that which is ſown will be more ſafe and plentiful, and chat 
which was deſtroyed, will bzar a commodicy of better value. 
| Now for the tillage or ordering of the ground where you The tillage of 
ſow H:mp or Flix, it would in all poynts be like that where the grougd. 
you ſow Barley, of at the leaſt as often broke up, as you d» 
when you ſow Fallow wheat $ which is thrice at leaſt, ex- 
cept it bz ſome very mellow and ripz monld, as ſtack.yards, 
and nſual Hemp Lands be, and then ewice breaking up is ſuf- 
ficient : that; is to ſay, abouc the latter end of Febri4ary, and 
the latecr end of April, at which time you hall ſow it :, and 
84 : " herein 
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herein it is ro be noted, that you muſt ſow it reaſonable thick 
wich good found and perfeft ſed, of . which the ſmootheſt, 

, and brighteſt, with leaſt duſt in it, is beſt : you' maſt 
not lay it too deep in the earth : but you muſt cover ie cloſe, 
light, and with-ſo fine a mould as you can poflible break with 
your harrows, clotting beetles, or fleighting : then till you 
ſee it appear above the earth, you muſt have it exceedingly care- 
fully tended, eſpccially an hour' or two before the Sun riſe,1nd 


 asmuchbeforc its ſer ; for birds and athter vermine, will orber- 


Of weeding 
of Hemp and 
_ 


wiſe pick the ſeed out of the earth, and fo deceive you of your 


Now for the weeding of Hemp, you may favethe labour, 
becauſe ir is naturally of ic (elf (wift of growth, rough, and 
venemous to- any thing that .grows under ir, 2nd will fooner 
of its own accord deſtroy thoſe unwholſome weeds, than by 
your labour, Bat for your Flax or Line, which is a great deal 
more tender, and of harder increaſe, you ſhall as occafion fer- 
veth weed it,and trim it, eſpecially if the weeds over grow it, but 
ok 07 arg : forif it once get above the weeds; then ic will fave 
ic (elf, 

Touching the pulling of Hemp, or Flax, which is the 
manner of gathering of the ſame z you ſhall underſtand thar it 
muſt he pulled up by the roots, and not cut as Corn is, cither 
with ſiche or hook ; and che beſt time for the pulling of che 
ſame is, when you" fee the leaves fall downward, or turne 
yellow at the tops, for that is full ripe; and this for the moſt 
part will bein July, and about Mary Maud!/ins day, I (peak 
now touching the pulling of Hewp for cloth - but if you in- 
tend to ſave any for ſecd,. then you ſhall fave the principal 
buns, and leethem Rtand till it be the latter end of Avg» 
or ſometime till mid September following 3 and then ſecing 
"the ſecd turned brown and hard, you may gather it, for 
if it ftand longer, it will ſhed ſufficiently ; as for Flaxe, 
which ripcneth a lietle after the Hempe, you ſhall pall ic 
.asſooh as you ſee the ſeed turn brown, . and bend' the head to - 


the carth-ward, for ic will afterward ripen of ir, elf as the bim 


dryerh. 
Now for the ripening-and ſeaſoning of Hemp or Flax, ' &r> | 
| A | | 


. 
— 


Co 


- ſhall fo ſoon as you hiave pulled it,lay it allalong flat, and thinne 

ypan the grout for a day and a night at the moſt, and no more 
enilahen ta oute wits call it, tye ic up in baits, and rear them 
upright t1ll you can conveniently carry it to the water, which 
be done as ſpeedily as may be. Now there be ſome 
which their Hemp and Flaxc upon the ground where 
it » by letting it lye thereon to- receive dews and raine , 
mY the moyſtneſſc of the carth, till ic be ripe : but this is a vile 
and way of riggning, ic maketh the Hemp: or Elaxe 
black, r and ofter> rotten : therefore] would wiſh-noneto 
uſe it, but ſuch as neceſlicy compelleth thereunto, and then to be 
carefull to the ofren turning thereof, for it is theground onely 
which cots ic. 


ow for the watering of che Hempor Flax, the beſt water The watcring' 


is the running ſtream: and the worſt the ſtanding pit, yet be- — 


cauſe Hemp is a p—_—_ thing, and: infefteth the watee , ® 
and deſtroyeth all kind of fiſh, it is more fie to imploy-ſich 
its and ditches as are leaſt ſubje& to anndyance, except you 
ive necr {ome great broad and ſwift Rtreams, and then in the 
ſhallow parrs thereof you may water without danger. Tonch- 
ing the manner of the watcring thereof, you ſhall accord- 
ing to the quantity knock four or ſix ſtrong ſtakes. into the 
bottome of the water, and (ct them ſquare wiſe, then lay your 
round baits. or bundles of Hemp down under the water , 
the thick end of your bundic one way, and the thick end of ano- 
ther bundle another way ; and fo lay bait upon bair.cill you bave 
hid in all, and that the water covereth them all over ; then you 
ſhal take over-lyers of wood, and binding them over-thwart to 
the ſtakes, keep the Hemp doin cloſe, and eſpecially, at the four 
corners ; then take great ſtones, gravel, and- other heavy rubbiſh, 
lay it between, and over the over-lyers, and fo cover the 
mpcloſe, that it may by no means ſtir, and ſo letir continue in 
the watce four dayes and nights ; if it be in a running water ; 
but if it be in a ſtanding water,then longer, and then take out one 
of the uppermoſt baits and wafh ic 3 ard if inthe waſhing you 
ſee the leaf come off, then you may be afſuredihe Hemp is wate- 
red enough : as for Flax, leſs time will ſcrve ity and it will ſhed 
the leafin threenights.. wait 
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When - your Hemp or Flax is thus watered enough, - you 


3 ETIOny ſhall cake off the gravel, ſtones, over-lyers of ; wood, and un+ 


looking ic fron: the ſtakes, takZand our every baic-or bun- 
dle ſcvzrally by it (elf, and cab it exceeding clean,” leaving 
not a leafupon it,- nor any filth within it ; then ſer it upon the 
dry carth upright, that the water may drop fromit, 'which 
done, load icap, and carry it home ;-and in ſome open cloſe, 
or piece of-ground rear it uprighteicher againſt hedges, 'palcs; 
walls, back-fides of hoaſes, or ſuch tike, where it' mvixy have 
the fall ftreng:h or refl:Rion of the Sun, and being*hroughly 
drycd then houſe ic ;/ yet there be ſome Houſe- wifes which as 
ſoon as their Hemp comes from the water, will not rear ic up- 
right, bur lay ic upon the ground flat and thin tor the ſpace/ of 
a ſennight, curning jrat the end of every two dayes, firſt onghe 
one {ide,then on the other, and then' after: rear it upright, dry 
icy, and fo houſe it” : and this Houſewifery is good and or- 
derly. 

Now although 1 have hicherto joyned- Hemp and flax to- 
gether, - yet; you ſhall underſtand that there are (ome particular 
differences berween'/ them ; for” whereas your.' H:mp may 
within a night or ewo after the'pulling, be carried to the water, 
your flax may tiot but muſt be reared up, and dryed and withered 
a week or more to ripenthe ſeed, which done, you muſt take 
rippi: combs; and ripple your flax over, which is the beating or 
breaking off from the ſtalks the'round b:Ils or bobs which con- 
tain the ſeed, which-you muſt preſerve in ſome dry vef{cl or place 
till che ſpring ofthe year, and then beat ir, ' or threſh ic for your 
uſc,and when your flax or lineis ripled,then you muſt ſend it to 
the water as aforelaid, * 

After your. Hemp or Flax hath beer watered; drycd, and 
houſed, pou may then/at your pleaſure” break ir, whictt is in 
a brake of wood (whoſe proportion is ſo'ordinary, that every 
one almoſt knows them ) then breake and beat out the dry 
bun or hexc of the Hemp or Flax from the rind which co- 
vers ir; and when you brake either, you ſhall do it as neer as 
you' can, on a-fair: dry Sun-ſhine day, obſerving ro ſet forth 
your Henip 4nd Flax, and ſpread ir. thin before” the Sun;' that 

ic may be as dry as tinder before it cone tothe-brake' z- for if 
| wh either 
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eh inuhe ping clot rogerher, ic (hall give agajn,or ſwear. or 
thry moyſtnefle.pf the ay :< or place where it lyes, receives 
anxdavpilhnefſe-+ you myſt necefFurily receive it dried Cufficiently 
agaig; orelſe it will ever brake well, nor the bun beak and fa | 
from che rindeio order as it{bould. . | R's 
' Dhereforg, »./if'the weather be not ſeaſonable, and your ned The g; ying of 
mnch.co uſe your Hemp or Flaxe ,- you ſhall then ſp: cad it up- hemp or flax, 
on.1your. Kilng,, and; making a ſoft fxg, under it, i9y upon 
the ſamy, »; andzhen-buake jr + yer foras wuch ag, chis, is of 
times dangerous 4. and mach bprr bath, been: received thereby 
through caſualty of fire , ' 1: would wiſh you co tick four ſtakes 
In the carth at leaſt five foot; above ground 5 and, laying ,over 
ahem i(mal}, ayer jayers of wood ,, and opcn fcaky or hurdley 
vpon the ſame ;. ſpread your Hemp , and alſo. rear fome rouid 
Abouggic all', but agone, open; fide 3 then with. raw, ſmall 
. ſbavings-, Nr any + weod makes ſoft fire under zhe 
ane, and-{o dry it,, and brake'!it,, and.this wichour all dauggr 
or mjſtruſt, of cvill 3 and az;you brake : 3 [you ſhall open and 


lookinto it x ,.cycr; beginning <q break che. cor. ends firſt, 5 ang 
;when you ſce the. bun'is ſp nap srulhg » fallen awayj; gr at 
the wolt haog<th. bur ip very. ſmall; ſhivers wichia. he Hemp or 
Flax, then you ſhall ſay, ig is brak'c enough, and'then terming 
Hhar which yga.called a Baite or Bundle before ., now a.ſtrike, 

oa..ſhall lay them together, and fo houſe them 3. keeping in 

oye memory, either. þy Core, ar wrizing:,, how many ſtrikes of 
. ; and how many. firikes of Flaxe you brake, up every 


o 
* ” 


ay. 2" 11:1671 > 45k FP 13:3 " 
Now that your Hemp) or Flax may. brakezſo much the bet- p1;yergey of 
ter 5" you muſt have for each ſeverall fort two ſeverall brakes, brakes. 
' which is an_ open and wide-.coothed.,,, or nicks brake, and a 
* cloſe. and ſtraight toothed, braks-:: the, ack being, ro cryſhthe 
bun, andthe latter to; beatag forth, ' Now for Flax , you mult 
take fi-ſtthat which is che. ſtraighter for the Hempe. /, and then 
after, one of purpoſe, much ſtcaighter and ſharper ; for the bun of 
it being more ſmall,tough, and chin , mult neceflari)y be broken 
into much lcfle pi $7: 001? 1254406 


; eceS.; |) 25 þ wind: .n1 
 Afeer your Hen'p and Flax is byak? i: Soni chen hplag 
it, which is vpan a ſwinglcy tra block in) mace of an ich 
| oor 


boord abour four toot above .groand”, ''andſer upun's ſtrong 
foot or ſtock, that will not cafily move and fiir ,” od rkes ſte 
in any Honſe-wives houfe ' wharſoever ;' better than my words 
canexprefſe :' and with a piece of wood cilledthe-ſwinglt-rree 
dagger , made in the ſhape atid' proportion of an old dag- 
' per , With a reaſonable blunt edge ; you ſhall beat ont all' the 

c buns and ſhivers that hang” in wa reheny = , ing 

:tarning ic:from'oneend'to the other , t yoo tave rf bh 

rſhiverto be perceived therein , andthen friking a twiſt, and 
fould in themid@& 3} which is ever the thickeſt part of the ftrike, 
lay them by till you have ſwingled all ; - the generalt profit 
wheregf, is not only the beating out 'of the hard ban, but ito at 
bpaiitig and ſofrningof the tear, whereby it is prepared and thade 
reatly for th&Marke, ts Eo 0 Og PIE) 
Now: after yori hive fwingled your 'Hemp and Flax over 
once ;  you'thal take and ſhape up the refuſe Ruffe whith you 
beat from the ſame ſeverally, and nor only it , but the rops and 
knoty', v1 ue bracket! Oi om the _ MD '. 
and drying them againg \, caſt: them 'to- be very well threſhe 
with Aayls's and then' mixing ther with 'the refuſe which 'fell 
fromthe ſwin thee ©; 'Urefſe hv vl well 4rieh threſhing ani 


i 
C 
ſhikirig! , © eill-the bans'bs clean driven / out of them';; ard then 
lay them in ſome. ſafe dry place till occafion of uſe; rheſe are 
called ſwingle- tree hurds, and that which comes from the Hemi 
will make window*doth, and ſuch'like coorfe ſtuff', andth 
which comes from the flax, _ Iictle cowed again in a pair of 
wool cards, will make a coorſe hardirg. 677 000 
{ But toproceed forward in the making of cloth , after your 
hemp or flaxc hath been fwingled onee over , which is ſufficient 
for the market, and for ordinary ſale ; you fh3ll. chen for Hoath, 
ſwingle it over the fecond time , '* and aq the firſt did Hear away 
the bun, and ſoften'the rind , ſothis ſhall Break and divid-, and 
Prepare it fit for the heckle ; "and bhiirds* which are this fecond 
ime beaten off, you ſhall alfo fave: for thar of the Hemp, (bei 
toxſed in wool'teards) will make a pood hempen harding)}, ang 
that, which commeth m_ the flaxe (uled in'that manner? a flaxe 
 -" Aﬀter the'ſecoti '(wingling of your | Heivp , 'and* that the 
90 burds 
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hixrds thereof have been laid by , you {hill taketheftrixes; and” 

ing them into dozetis, and half dozens ,” make their tbip/ 
into great thick roles , and then as it wergbroaching tht, or 
ipic them upon long ſticks , ft them inthe coiner of ſome 

imncy, where they may receive the heat of the fire, and there 
hz them abide, till chey be dried exceedingly , then take them, 
and laying them ina roond trongly made'for the purpoſe}, ' fo 
many as may conveniently lye therein , and therewith beetles 
bearthem exccedingly, ll they handic both withoge and wirhin 
as ſoft and plianc as may be, without any hardnefſe or roogh- 
nefſe to be tel or perceived ; then take them from therrongh and 
open the roler , and divide theftrikes feverally as at the firft, and 
i any be inſufficiently beaten, role them up , and beat them over 
as bcfore. 


- Whgn your Hemp bath been twice: ſwingled , dried, and gf hecki; 
flee. ſhall chen bring it to-theheckle , which inſtrument Hemp. ay, 


acederh no demonſtration, {cit is hardly unknown to any 
wornafi whatlocyer : and the firſt heckle ſhall be coorſe opzn and 
wide roothed', becauſe ic is the firſt breaker or divider of the 
fam; and the layer of the Rrikes even and ftraight : and the 
hurds which come of this heekling , you ſhall mixe with thoſe of 
the latter ſwingling , andirt will make thecloth much better ; 
then you ſhall heckle it the ſecond time through a good ſtraighe 
heckle, made purpoſely for Hemp., and be ſure to break it very 
well and ſufficiently thereupon,' and ſave both the hurds by them- 
{clves, and the ſtrikes by themſelves in ſeverall places. 

Now there be ſome very principall good Houſe-wives, which 
uſe only bur to heckle their hemp once over, affirming, that if ir be 
ſufficiently dryed andb:aten , that once going over thorough a 
ſtraight beckle; -will ferve without more loffe of labour , having 
been ewice ſwingled before. I. 

Now if you intend to have an excellent piece of H:mpen 
cloth , which ſhall equall a picce of very pute Linnenz then af- 
ter you have beaten ir, as before ſaid , and' heckl:d ir once 0» 
ver, you ſhall then roule it op againe, dry it #s before, and beat 
iragaine as much as at the firſt ; then heckle ix-chrough a fine 
flnxen heckle, and the Towe which fats from thi heckle , will 
makes principall hemping ,- but the teare jt (fea cloth as pure 
asfine Houſc-wifes Linnen , the indurance and lafting _—_ 
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of. jg. tare and. wopdertoll:; thus you fee. theunermott art, in dref+ 

ting of hewp. ». foreach {verall purpoſe 4.3 clo.h-making, fill is, 

come.t0 the,ſpinning...._.. w" 26 ny bou «lon dill 291% ont 

The drefling .-Flaxc after is hach beengwice (wingled ,, nexdech pejithenmore: 
of flax to p. drying nor beating as heap doth, S may, be brapght to-the, 
fineſt uſe. hgckle, in, th; ſame mapnes, as, yo, did., bop, ; onely;4bc;heokle 
mult be nv ing and Wye pod a6 you dig befort v1 the 

firſt heckle B:ing; much , coocks, than, the. Jacter >» holding cb 

(tcike Riffe in your, band. g - break iu, very well upty chat i 

rchen the hank: which, cqmes thereof: , .you-ſhall ſave: ro make 

fine hurden, cloch of, and'che ſtrike it (elfe ,- you, ſhall paſſe rho- 

row afiner heckle ; and che hurds, which come from thence, you 

(hall Gave ro make fine midlen cluth of, and the teare jt felf. for the 

beſt Linnen. - | h 2 

 .  Todreff: flax for the fine uſe chagmay be, as tomake faire 

Holland cloth of great price: , or thread for the moſt Eurious 

purpole ,. a {ccret hichertog, almoft concealed ; from, the./belt 

Houſewife; with,us ,, you {hall cake yourflan after.itharh becn 

handled, as :is betore ſhewed ,. 'and laying, three ſtrikes: toge; 

ther, plat chem in aplar , of three ; ſo hard and cloſe eagerher 


as is poſſivl:, joynirg oneto the end of another ,.- till yaa have 
plait:d ſo much, as you think convenient , and then- begin a- 
noth:r plat ., . and thus plat as many ſeverall plats, as you think 
will make 4:roule , like unto. ne; of your hemp. toales before 
ſpoke of, and then Wrparing. Jaw bard! cogechet » makt' up 


the roale ; and ſo many roules more ax, !le{ſe 5" agcording to 
the purpoſe you drefle chem for : this done ,., put the roalggin- 
to a hempe-trough, and beat them ſoundly-; rather more than 
I:fſe than, che, hempe : .and. ch:n open,and. unplat it 4/ anddi- 
vide every ſtrike from the ocher, ,,,ycry- carcfully ; then hetkle it 
through a fincr heck'e than any formerly. uſed for of heckles | 
there b2 ever three ſorts., - and chis' muſt be the fineſt :and in 
this heckſing » you muſt be excceding carefyll co do it gantly, 
lightly; and with good deliberation , leſk-what -y kle 
from it ſhould cup to nots, or other hardnellt, " .£© 
da : but bei artifictally.as it ought, -you ſhall @#K-look, 
. and fzel ic ha ike fine: ſoft, Cotton”, or-Jerſie wool ; and 
this which, thus Jooketh and feeleth , and falleth Fram the 
 heckle, will noewichſtanding make a pure Linnen » L _ 
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leaſt two yards and a half in the ; but the reare it (ebfe 
will make aperfe& ſtrong , and moſt fine holland, running at 
leaſt five yards in the pound. 

Aﬀeer your teare is thus dreft , you ſhall ſpin it cither upon 
wheel or rock, but the wheel is the ſwiftec way , and the rock 
maketh the finer thread ; you ſh.]l draw your thcead according 
to the nature of the teare, and as long as_it is even , it cannot 
be too ſmall, but if it be nneven , it will never make a durable 
Cloath. Now for as mach as every Houſe-wife is not able to 
ſpin her owne teare in her owne houſe, you ſhalllmake choiſe 
of the beſt Spinners you can hear of , and to them ptit forth 
your teare to ſpin, weighing it before it go , -and weighing it 
after ic is ſpun and dry , allowing _ t for weight, or an 
ounce and a halfe for waſte at the : as for the prices for 
ſpinning , they are according to the natures of the Countrey, 
che —_— - the n_ _ = —_ of —— : ſome 
ſpinning by !he pound , ſome by the lay, and ſome by the day, 
rarer bebe ſhall be made. : 4 


After your yarn is {pan upon ſpindles , ſpools, or ſuck like, Of reeling of 
you ſhall chen re:l it upon reeles , of which the reels which are yarn. 


hardly ewo foor in length , and have bur onely two contrary 
croſſ: bares, are th: beſt, the mioft caſts, and lefi; to be troubled 
with ravelling ; and in the weaving of your fine yarn, to kzep ic 
the berter from cavelling, you ſhall as you reele it 5 with a Ley- 
band of a big twiſt , divide the (lipping oc skeane into divers 
Leyez, allowing to every Ley cighty threads 5 and ewenty 
Leyes to every flipping, the yarne bring very fine , otherwiſe 
fe of both kinds : but if you fpin by the Ley, as at a pound 
of L:yorfo , then the ancient cuſtome hath been co allow to 
the reele which was eight yards, at above 160 threads to every 
Lej, and'25. Leyes » and ſometimes 30. Leyes to a flipping, 
which will ordinarily amount toa pound or ; and 
ſo by that you may n forth the price for any manner of 
ſpinning whatſoever z for the beſt thus , then the ſecond fo 
much bated, and ſo accordingly the worſt. 

Aﬀecr thus your yarn is 


and reeld, being in the flip- Of the ſeowe 


pings you ſhill ſcowrit : Thetefore, firſt co ferch our the ſpots, *ing of yarn, 
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T be Engliſh Houſewives Book 2. 
foure dayey cach day ſhifting ig once. , /and, wringing it out , 
and laying it in another water of the ſame nature 5g. then. carry. 
bo it to a well or brook, and there rinſe. it, till-you ſee that no-: 
: thing commeeh from ic. , but pure clean water- 3 for whileſt 

there is any filth within ity, there willnever be white. cloth ; 

which done, take a bucking rub, and cover the bottome there-. 

of with very fine. Aſhen-aſhzs : then opening. your flippings, 

and ſpreading them, Tay them on thoſe Aſh: , 'then cover 

thoſe {lippings with aſhes againe , then lay in more ſlippings, 

and cover them with aſhes as before , and thug lay one upon 

another , ill all your yarn be laid in ; then cover the upper- 

moſt yarne with a backing cloth , and lay thercin a peck or- 

two, (according to the bigneſle of the tub) of aſhes more; then - 

powre into all through the uppermoſt. cloth ſo. much warme 

water , till the tub can reccive no more; and fo lee it ſtand all 

night , the next morning you ſball ſet a Kettle of clean water 

on the fire; and when it is warme , you ſhall pall our the ſpig- 

ger of the bucking tub , and let the water therein run into a- 

nother clean veſſel ; and as the backing tub waſteth , fo you 

ſba]l fill ic up againe with the warm water on the fire, and as 

the water on the fire waſteth , ſo you ſhall fill ic up againe with 

the lie which commeth from the bucking tub. , ever obſerving 

to make the lichotter and hotter till ic ſeeth 3 and then when 

it ſo ſcerheth , you ſhall as before apply it with boyling lie, at 

leaſt four hourcs together, which is called', the driving of 

a. buck of yarn : All which being done ,. you ſhall take off the 

Bucking cloth , and then putting the yarne with the Lic-aſhes 

into large Tubs or Bowles, with your hands as hot as you can 

ſuffer ic to poſſe , . and labour the yarne, aſhes, and Lic a pret- 

Whiting of ty while together ; then carry..jttoa Well , River, or other 
yarn, clean. ſcouring- water , and there rinſe it as clean as may be 

" fromtheaſhes; then take ic ,. and hang irup upon poles abroad 

- in theayre all day , and at night take the flippings downe, and 
a lay them in water ail night , . then che next day hang them up 
againe, and if any part, of them dry , then caſt warer upon, 
them , obſerving eyer w turn chat ſide ourmoft, whiteth 
{lowcft, and, thus doe at leaſt feven dayes together; then pur all 
the yarneagaine ingo a Bucking-Tub without aſkey, = tes 
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Ic ax before with 4 Backing cloth ; Fe and lay thereupon good 
ſtore of freſh aſhes, and drive char back as you did before , wich 


very ſtrong ſeething Lies , the ſpace of half a day or mary, 


thet'rake it forth, poſſe it, rince it , and hang it up as you 
before on che dayes > and laying it in water on the nights ano- 
ther week , and chen waſh it over in fair water, and fo dry it 
up. £ 

Other ways there are of ſcourings and whiting. of yarn ; as 
ſteeping ir in bran and warm water , and then boyling ic with 
.Oz4:y ſticks > wheat ſtraw, water, and aſhzs, andthen poſling, 
rinſing, and bleaching it upon hedges, or buſhes ; but is is a foul 
and uncertain way , and I wonld not wiſh any good Howſe-wife 
to uſe it, 

After your yarn is ſcoured and whired , you ſhall then wind 
it up into round balls of a reaſonable bignefſe , rather without 
botcoms then with any at all , bzcauſe it may deceive you in the 
waight ; for according to the pounds will ariſe your yards and 
lengths of cloth. 

After your yarn is woundand weighed , you (hall carry it to 
the Weavers, and wrap ic as was before ſh:w:d for wollen cloth, 
knowing this, chat if your Weaver be honeſt and skiltall, he will 
make you good and p:rfeft cloth of even and even , that is juſt 
the ſame w-ight it weft , that there was in warp: As forthe 
ation of weaving ic ſelfe , it is the work-mans occupation). and 
therefore to him I refer it. 


Afrer yoilrcloth is woven-and the Web or Webs come home, The ſcouring 
you ſhall firſt lay ic ro ſtzep in all points as you did your yarn, and whicing 
to fetch out ſoyling and other filth , which is gathered from ** cloth, 


the Weaver 3 then rinſe it alſo as you did your yarn , then buck 
it alſo in lie and aſlies, as before aid , and rinſe it, and then ha- 
ving Loops fixt to the ſelvedge of the cloth , ſpread ic upon the 
grafſe , * and ſtake ic down at the utrermoſt Tength and breadth, 
and as faſt as ic dries, water ic again,bur take heed you wet it noc 
too mach, for fear you mildew or rot it; neither caft water up- 
" on it, till you ſec ic ina manner dry ,* and be ſure weekly to 
tarn it ficſt on one fide, and then on the other, and atthe end of 
the firſt-week ,. you ſhall buck ir as before in Lic'and | Aſhes a- 

in; then rinſe it, ſpread it, and water it as before ; ther if you 
- it whites apace , you need not a give it any more bucks w 

2 t 


= T3 LID + ds 


140 


rom 


The Engliſh Houſe-wives Book 2 


ee ct 


Bigneſle of 
Kine. 


- 


The breed of At ts 11 the right breed of Kine through our Nation, 


=-> - 


the aſhes and the cloth mix: together, bur thena couple of clean 


bucks, (as was ſhewed inthe yarn) the nexc fo. enight fol- 

ing ; and then being whicen:d h, dry up the cloth and 
At as occalion ſhall require : the ſeaſon for the ſame 
whitening , being Apr! and May, Now the coorle and worſt 
Houſe-wives , ſcour and white their cloth with water and bran, 
and buck it with lie and green hemlocks : bur , as before 1 aid, 
it is not good, neither would | have ic put in praiſe. And thus - 
_ for wool , hemp, flax, and cloth of cach feverall fab- 

ance. 


CHAP. VI. 


Of Dairtes, Butter ,Cheeſe,and the neceſſary things belonging 
to that Office. 


Here followeth now in this place after theſe knowledges 

4 already rchearſed, the ordering and Government ofDairics, 
wieh the profits and commoadicies belonging to the ſame. And 
firſt couching the ftock wherewith to furniſh Dairies , ir is to be 
underſtood , that they muſt be Kine of the beſt choice and breed 
that our Exglih Houſe-wfe can ly attain unto , as of big 
bone, fair ſhape, right bred, and dcep of milk, gentle, and kind- 


ly. 

i Touching the bignefſc of bone , the larger that every Cow is, 
the better ſhe is : for when either ag: or miſchance ſhall diſable 
her for the paile, being of large bone the may be fed, and made fir 
for the ſhambles , and ſo no lofs but profic , and an other to the 
paile, as good and ſufficient as her (elfe. ' 

For. her ſhape , it miſt a little diff. from the Batchers rules ; 
for being choſ: for the Dairy , ſhe miſt have all th: fignes of 
plenty of milk ; as acrumpled horn, a thin n:ck , a hairy dew- 
hp, anda very large udd:r, with four teates, Tong, thick, and 
ſharp at the end; ; for th: molt parc either all white , of what 

colour ſoever the Cow be, or at leaſt the fore part thereof : and if . 
it be wm hair'd before and bebind, and ſmooth in the botcom, ir 
isag he 
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proc ke ears P er other, howſc 
whole Kingdowe. Now for ourHcofgriſes di 
chuſe her Dairy, from any of the beſt breeds betore j ACCOr - 
ding. as her 0 #1011 ard delip ht (hall overn ber, ing | 
not to mixe her breeds of divers kinds, but to have All 1 one 
intire choycc without variation, becauſe ic is unprofitable ; 
neicher muſt you by any means haye your, Bull a foreiner br 
_ your Kine, but walter one Country, or of one ape gn 

lour : Again, in the choice of your ine, you muſt look dili 
ly to the goodneffe and fertility of. the ſoy! wherein you 
and by all mcatics buy no Kine from a place that is more = 
ful than your own, but rather harder ; for the latter will 

and come on, the other will deca and fall gooaormg a) X ph "the 
pilling of blood,and ſuch like. For which diſcaſ: 

you, may find alſured cures in the former book, ACh Nag 47 


&% For the depth of milk in Kine ( which is the gi  Eving of moſt Deprh of milk 


milk ) being the main ofa Houſ-wites profit, hy 
carefull to have that quality in her beaſts. Now, thoſe Kine 
arc ſaid tobe deepeſt of milk, which are new bare ; that is , 
which. bave but latcly calved, and haye their milke, deepe 
lpringing in their .Udders, for at, that ſhe giveth the moſt 
milke ; and if che quantity then be not convenient, doubilefſe 
the Cow cannot be ſaid to be of deep milke 3 and for the quan- 


tity of milke, ; fora Cow. gveeva gallony ge. amcal,- is rarc 


1 extraordipary ; to give a gallon, and 4 Kd, much and 


convenient, - and to ive way 3 js be. ta = q 
ine 406-la re (aid 


found fault with..: 

milke, walch chough. to. .givg, por. ſo ocaling 
 a5,others,) yet they ply able, gu 

lem 9s aft che uh Ms 


more. aan 69, Q:L ps 5 
wks hs mg ne gn, but theſc wj Kor mee 
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Of the going fore arc 


of kindlineſs 


gl waa ja bricogh before oy Gale 5 od thietes . 
1 the Gow Mg cotth fol bn y.at oj or very 
Nh pody 0 made pris other. becauſe 
Ir Wanktceh much of hz nourifhment it ſhould cnjoy, it is vain 
ers ner for, ſhould the ſubſtance from whence the 
th convert to the other intended nourihment , 

it wheres b< (6 ſuperabundant, 'that it would convert eirher 
eo diſeaſe or putrifation 3 buc 1 theſe ſecret reaſons 
paſſe; "there be ſome Kine which are fo exceedingly full of 
mill that they maſt be milkt at leaft thrice a day, at morn- 
Noon, andEvening, or elſe they will ſhed their milk ; bur 
iris « faulc rather than a vertue, and proceederh rhore fron) 
a laxativeneſs'or looſneſs of milk, chan Nags any abundance ; 
for 1 never ſaw thoſe three meals yet, equal the rwo meals of a 
Lev Cow ; and therefore they are not truly called deep of 


Touching the gentleneſs of Kine, it is a vertue as fit to be ex- 
peRted as any other ; for if ſhe be not affable to the Maid, gentle 
and willing to come to the paile, and pitient to have hee dugges 
drawn without skitriſtmeſs,ficiking or wildnefs, ſhe is utterly un- 
fit for the dairy. 

As aCow muf be gentle to her milker, fo ſhe muſt be kind 

in her own nature ; chats, apt to conceive, and bring forth, 
Fruthll to nouriſh, and loving to that which ſprings from 
her ;' for © ſhe bringech forth a double profir, rhe one for the 
rime preſent which is in the-dairy,the other for the rime to come, 
which is in the maintenance of thc ltock, and upholding of 


breed: 
The beft time "The tieft time for a Cow to Calve in for the Dairy, isia the = 
ro calve in,for Jatterend of March, and all Apr: . for theh odcgioneth 


== _ 7 colpring to its | perieRtgoodrefl which will =_ on the greateft 


increaſe. of mille that may” be, and+ one good carly' Cow wilt 
Fran 2: wo Ar at yer uſt Calves thus calved are not to 


_ th:ir Darrrig beſt 
ald eh ode be wa ey he yr wil 
nt prdgboleeg tk rg Clves which' fall in. Ofober 
raB-r Ne Bn we ep of White Winter may well be - 


WÞ& in che prime tlaics, for they grnerally 
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Zo 


. 
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for breed, becauſe the main profigofthe Dairy is then 
and ſuch breed will hold up any Calves wh'ch are calved 
are (abj<t to che diſcaſc of 


- - 


the ftardly;, which js dangerous and mortal. 


— 
ſpent, 


[The Houſwite which. on:1y bath refpett' to heriDairy, ; ih  ani-2/70 
ihe. has howiecge ahju tones "aria BY 1 ery nn 
liſh Husbandman ) 


(hewed . the bag a his Oibes inthe Log —m# 
mul} rear her calves upon the finger 'with flotren. mil 
may er them to wich t + Silaens : the 


| | manner 
whereof, and rhe cure of. all the diſcas King. qreieyp per 


all otherCarccl is fully declared in the Book called Cheape ard 
G04. | | 


To proceed then to the generall aſe of Dairies, it conſifteth The general” 


firſt in, the Cartel C of which we have ſpoke tufficiencly ) ther] uſe of Dairies; 


in the houres. of milking, the ing of. che milk, and'the 
pron eb from the ſame. The b:{t and moſt commended 
ours for milking, arc indeed but two in the day ; that inthe 


Spring and Summer time . which is the beſt (caſon. for 'the The hours of 
Dairy, is berwixt five and fixe inthe morning, and fx and ſeven milking. 


a clock in the evening x and although nice and curious Houſe- 
wives will have a third , hoor betwjxt them, as beeween 
twelve and one in- the afternoon, yer the better experienc'd 
do not allow it, and fay as I believs, that ewo'good meals of 
milk are better ever than three b1d ones 3 alſo in the milk- 
ing of a Cow, the woman muſt ſit on the neer (ide of the Cow, 
ſhe muſt (gently at the firſt handle and firetch her dagges, and 
moiſten them wich milk that they may yield out the milk 
the better, and gyith lefſe pain ; ſhe ſhall nor ſectle her ſelf to 
' milk, nor fix- her paile firme to the ground till ſhe ſee the Cow 
| Rand ſurcand firme, butbe ready upon any motion of the Cow 
ro ſave hep pail from over-turning :. when ſhe ſeeth all things 
anſwerable to her dcfire, (he ſhall, then milk the Cow boldly , 
and not leaving ftcetching and training of her ceates, till not one 
dropof milk more will come from them' ; for the worſt poine 
of Houſwifery that cah be, is #0 leave x Cow. ha'te-milke ; 
th policy he tee eden, it is the only wff to make a 
Cowdry, and-utterly table for the Dairy. The Milk- 
mald. JR ſh: isin milking, (halt do nothing raſt'y' or fud- 
es ah 20cm 4 L | denty 
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tf ohleg the well- ordering, of ah ie ph is cot Ne tri 
— ma Poyar ; b:longiog chereynto is the H 

i e {week and neat keeping of the Di: 
kat m ote of any file may by a 

IN he cycorn wo ſs void gp Powe fur 
a Princes. Bed chimber muſt wor exczed it? 
Fa (weer and delicate of her milk 


| oh BE he 2 +1 ou yes; gol hin a3 yet is 
-  Orderi wi ouf wites ; onely this opinion Is 

EY oxy 6: Saleen 4 "2, gn toon wid 

$6 gp Thck 4 Fl, the earch ln, veſſels arplents for 

deti ve{1-1 for yetlditig of mach Cream 

| oh all chaſe muſt be carefully ſcalded once 

bent adi EO the op:n ayr toſwecteri, leſt' gerting any tairit of 

= cy corrupt the-milk chat hall be purrhere- 
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hn of oak pitrpole, afrer yo!r milk is Teak hom: 

x wg | ball ws it were rain it from all uncleati ehings,, a 
| oy Geet Rept <q ney the forms whic ty Wo Hoaſss 

wi no 


en cloath, ſach ,an,ons as will Gs , 1 ure ge 
lips to, ha, ah it : you, ſhaft oe: x 
rtfohi of the vel, 


y quantity, of milk,according to the 
Fe broader i it :and the ending iggthe bers; ; it isg andycdd. 
eth ever the ryoſt Cream, and let the mile EF from , 


hs the afe: 
account, wo. GB _ 
add ; as an So IN OY ” Je 
ſecondary meanes,. apd cherefore ps Wig 


ye c butter aſa hate pn 
. OfBurcer, which i the ety Nene doe ge f. 
very carctully, diligently, Pa 
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| leant ncſs be ſach an Ocnamene ro a Houſ 
ny pat the lofecti bock that 
jo on ir muſt” be more feriol 


from the Milk, you ſhall dot in which Cream. 
you do milk in themor allow 

iſh, tage for the wr takt off Cha about V; of the 

Clock IitheEvening ; and the Mit which ol did milk in the 

Evening, 'yoa ſhall flcte and” tak? off the Cream abour five of 

the clock the next morning ; and 'the'Cream fo taken off, you | 

K Put into a clean. {weet and well leaded carthen por Tu | 

z .and ſeririh a cloſe} tace*s '2nd this Cteath IT gat hered, Of keeping 

= FR not kefp above two FFrk In the Slater, and not” a- Cream, 

ve fout tn, the Winger, if you'wilt hives fwecreſt and bit biit- 
ter, and that your Dairy contain | blit five Kine no more” ; but 
how many or few ſocver you keep, © you! ſhal nor by ahy means 
prone your Cream! aboye three faye Ip Snag nor above 

"= che Winter. ***.. 

Your Cream bei neatly 5nd ſrweet kept pt, you! hall Surme Orcxning 
br churn _i6' on thoſe'u ney dyes which "are fittcf e)thzr for ag av 
yout uſe in the houſe, or the Markets adjoyning neer u"to you, J 
according tothe purpoſe for which you keep, your Dairy, 

Now the \'daycs. moſt . accuffomably , held amoneſt . ordinary 
Houſewives, are Tyeſday and Friday *: Tueſday th the after- 

hban,” to Tetve Wedneſday motn vg niarker, and Friday 

morning to ſerve Sirurday :marker *; for. Wedne(Jay and Sa- 

tarday are the 'moſt general, ma: kt dayes of this K'nglome, 

and. wy kya Gy, ,. and"Saturday, the ufuall fafting | 
dayes of ery Þ met. Rt for the uſe of Butter,” Now 7 
for Chiirtnit,” ago our yd! throtigh a 'ſtrong and P 
lean U6ach raid if ines the Chiurn) ; and then covering the 
Churme cloſe, and Tetcing it in a place fic for the aRion in 
which ou y ors Molopet 3 as in the SUmae; in the. coolcft 
place of your , and exceeding rly in the, morning, or 
very late inthe nl org And in the inter > in the warm«fſt 

lace of your. airy, and In the mot temperate hours, ' as a- 
bout ioon;, ve 2 lictle before or after, and fo Churm it wo 
wift 


To begin en with the __ meling of "onrs cr Cren Of fleeting 
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_ of butter. 


"Ta Jena: 


the- nviſe of the ſame, which will-be 
ſounds eight, hag ,chd more Giri and then 0 hl 
[8] 1s TH q more ipIritty; 5 4 

fay that your burter breaks, hich Rredved Fn by. this 


| ſound, the lightneffe of the-churm fiffes » and the fparks-and 


drops which will appzar yelſow about -che lid of the Churm ; 
then cleanſe with your hand both. che. lidde and the inward 
fide of the chorn, and. having, pur all. rogecher g you (hall 
cover the churn againg, and. chen with calf: ftrogks round and 
not to the bottome, gather rhe butter together * into one, in; 
wry lump and body, leaving no pieces thereof ſeveral or unjoy - 


Now, foraſmuch as there be many miſchiefs and inconveni- 
ences Which nay happ:zn (--bupger in the churming, _b:cavſc ic 
is a body of much tengdernefle, and neicher will -.indure nuch 


- heat nor. much cold ; for if it be: over-heated, it will look 


white, crumble, and bz bitter in taſte 4 and if it be over-cold 
it will not.come at all, bur will make you waſte mach labour in 
vain : which faulcs to help, if you chume your bneter in- the 
heat of Summer it ſhall notbe amiff:, if during the time- of 
your churning, you place your churne ina paile of cold water; 
as dcep as your Cream riſeth inthechurm, and in the charn- 
ning chereof lec your ſtrokes goe ſlaw and be ſure that your 
churnbe cold when you pat-in your Cream: but if you churn 
in the coldeſt. rime-of Winter, you ſhall then put in your 
Cream before the churn be cold, after it -hath_bzn ſcald:d, 
you ſhall place ic within the airofthefire, and churn it with as 
ſwife ſtrokes, - and as faſt as may be, for the much labouring ofic 
will kcep it in a continual warmth, and thus you ſhall -have 


The handling Your burrer good, ſweer, and pope to your wiſh, Aﬀcer 


r butter is chuam'd,: or chu and gathered well tope- 
ther in your churn, yeu ſhall then open your rad and with 
both your hands gather ic well 9. Yo and_take ic from the 
butter mijke, and. pnt.it into 8 very clean bowl of wood, or 
panſhion of earth ſweened for the pagpaſe, and if you, incend 
to ſpend the butter iweetfind freſh, you (ball. have your bowle 
or pai ſh'on filled with, very ;clean; water, and therein with 
your hand you ſh] work the bucer,. turning and rolling, is 

9"2"R0 


to a firme {ubftanre of ir 
r moyſtare ; which done,you ſhall take the 
burrer from the'warter, and with a-point of a knife ſcotch and 
lice the batrer over and over every way, as thick a is poſſible, 
leaving no pare through which your knife mu!'t not pals ; for 
this will cleanſe and fetch out the ſmalleſt hair or more, or rag of 
a ſtrainer, and any orher thing which by'caſual means may hap- 
p-nrofall into it. * | Gre 1x9 
After this you ſhall ſpread the butrer in a bowl thin, an1 take 


ſo much ſalc as you can think convenient, which malt by no 


means be much for ſweet butter, and ſprinkle it there 1pon ; then 
with-your hands work the butter and the Salt exceeding well to- 
gether, and then make it up cirher into diſhes, pounds, or half 
pounds at yoitr pleaſure. | 
If during the month of May before yo ſale you butter you 
ſave a lump thereoh,. and pat it intoa veficl, and fo fer ir into-the 
Sun the ſpace of that month, - you thall find ic excceding fove- 
raign and medicinable for wound, ftrains, aches, and ſuch like 
Oebing the vow ofba ſhall 
Touching the powdring, up, ' or potting eter, 
no hols: as in freſh batter, waſh the burter milk _ with 
water, but only work itcleer out with = hands : for water 
will makethe burter ruſty, or recſe : this done, you ſhall weigh 
your butter, 'and know how many pourds there is thereof : 
for ſhould you weigh it after it were ſalted, you would be much 
deceived in the weight ; which done you (ball open the batter , 
and ſalt ic 'very well and chroughly, beating it in with your 
hand till ic be generally diſperſt through the whole butter : 
then take clean earchen pots; exceedingly well leaded, left 
the brine 1hould ltak through the ſame, and caſt ſalt into the 
bortome of it : - then lay in your butter , and preffe ic down 
hard v ithin the ſame 3; and when your pot is filled , then co- 
yer the top thereof with ſal, ſo as no butter be ſeen 2 then do- 
up the pot let it ſtand where itmay be cold: and fafe : bur 
if your Dairy be ſolictle thac you cannot at firſt fill} up- the por, 


F 


you ſhall then when you have ported up ſo much as you have, co- 


ver it all over with ſalc,and put the next quanticy upon it call the 
pot be full. Now 


Of May But- 
rer, 


When to pot * 


burrer, 


'and rhen m 


then 


down through the buttery: aven |to- che hottome , of; 5ac barrel: ; 
«fticong bfinc of water - and alt, which will beac 
*an Eggc,and after ic is well boyl'd, well skimax:d;,and. cool'd, 
pourit-upon the top of the butger,; till -ie»({wim above che 
_ſame,and fo let/it ſertle. + Someuſeto boyl in this brine a branch 


or twoof Roſemary,and it is aot amilſe,but pleaſant and whole- 


ſome. 
..Now 


\ 3 þ 


alchoup 


by you »w4y at. any time beewixt May and 


Sepiember pot up burrer, obſerving ta dog fit \in the coolcit - 


- time of the morning; yet the moſt principal ſeaſon of all is in 
the-month of May only ; for then the ayr is -mioſt 
and the butter will take ſalt che bcit, and. the. leaſt ſybjzRito 


- reefing. . e5-bf = LITE (0913 : TRAY 
The beſt uſe of butter milk for the ableſt Houſe-wife. is Cha- 


atC , 


ritfibly to: b:{tow it on the poor neighbours, whoſe wants: doe 
daily cryc our for ſuſtenance. 53 and no. doubt. but. ſhe (hall find 


the 


profit: thereof in-a divine; place, as well as in her carchly 
/ bufineffe. | But if her own wants command. her:to uſe ic for her 
. own good, then ſhe ſhall; ofrher burtep milk; make-Curds, in 


this: mariner :: ſhe (ſhall take her butter milk-and, pur ig. inco a 
clean carchen veſicl, which | is much» larger that to! reccive 
the butter-milk -onely /; and looking unto the quantity there- 
of, ſh: fhall rake: as it were a third pert o much of new milk , 


and. fet ic ori the fire, and» when it is-ready to riſe, $ake ir, off, - 
and ler it c6ol a licdle 3: | then powr:iv-into! the butter mike in 
- the ſame manner as you would make « pofſ;e: 3 and 
- editabouc; Jer it and ;"then with a fig2.skammer, When you 


ſtir- 


will uſe the cuxds” { for the longerit ſtands,” the beccer the curds 


will eats ) take them up'into-a Qullinders. and lex t 


whey 


drop well from it, :aftdichen (cat them-either! with Greame , 


Alez- Wine, -or Bzere 3 as for (the 
in'a ſweet ſtone: veſſel -; /'for-it-is/ that which is WW, 


Whey, you-may keep alſo 


4 
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and it is an excellent cook drink, and wholeſome, and may very 
well be drunk a ſummer through , in ſtzad of avy other drink z 
and without doubt, will (1ike che thirſt of any ring man as 
well, if not b:trer. 


The next main profit which ariſcth from the Diity , is of Cheeſe, 


Cheeſe , of which there bedivers kinds, as new milk, or mor- 
row milk Cheeſe, Nettle-cheeſe, Floaten-milk-cheeſe , and 
Eddiſh, or Afrer-math-cheeſe , all whic' have their ſeveral or» 
dcrings and compoſitions , as you ſhall perceive by the dif- 
courſe following, Yet b:fore 1 do beginne to ſpeak of the ma- 
king of the Checſe , 1 will (ſh:w you how to order your Cheeſ- 
lep-bag or Runnet , which is the moſt principal thing wherewich 
your Cheeſe is compounded, and giveth the perfeCt raftz unco the 


ſame. 


The Cheeſlep-bag , or Runnet, is the ſtomach bag of 2 of heChe ſe- 
young ſucking Calf, which never tafted other food than milk, lep bn or , 
where the curd lyeth undigeſted. Of theſe bags you ſhall in Runner. 


the beginning of che year, p:ovide your ſelfe good ſtore , and 
firſt open the bag , and powre our intoa clean veſſel the curd 
and thick ſubſtince thereof ; bur the reſt which is not curd- 
| led you ſhall put away : then = the curd and pick out of 
ic all manner of motes, chiers of grafſe , or other falth gotten 
into the ſame : then waſh the curd in ſo many cold waters , 
eill it be as white and clean from all forts of moates as is poli- 
ble ; then lay it onaclean cloath that the water may draine. 
fromit , which done, lay ir in another dry veſſel ; - then tak: 
a handful] or twoof ſalt, and rub the curd therewith «xcee- 
dingly, then take your bag , and waſh it alſo in divers cold wa- 
ters Till it be very clean » and then put the curd and the falr 
up into the bag , the bag being alſo well rab'd within with 
ſalc ; and ſo pit irup, and (ale the outfide alfo over, and. 
then cloze up the por, cloſe , and ſo keep them a ful year be- 
foxe ya uſe them. For touching the hanging of them up in 
chimney corners , Cas coorſe tiouſe-wites doe ) it is (luttiſh, 
raughe . and unwhol.ſume.; and the ſpenling of your Run- 
rict whil& ic is new, makes your Cheeſe heavy, and to prove hol- 
low. 
When your R-mn:t or Earning is fit to be uſed , you (hall 
ſeaſon 


_—_ 


ſcaſon it after this manner ; you ſhall take the bag- you in- 
tend to aſe, 'and opening it , put the curd into a ſtone morter 
or a bowle , and with a wooden peſtle,” or a- rolling pin beat 
ic exceedingly ; then pur co ic the yolks of two or three” egges, 
and half a pint of the thickeſt and (weereft creame you tan . 
fleet from =- milk , wich a penny worth of Saffron finely 
dryed and beaten to powder , together wich a little Cloves, 
and Mace, and ftirre them all paſſing well together , rill chey ap- 
pear bur as one ſubſtance , and then pat ir up in the Bag againe : 
then you ſhall make a very ſtrong brine of water and ſalt , and 
in the ſame you ſhall boyle a handful of Saxifrage , 'and then 
when it is cold , clear it into a clean carthen veſſel ; then take 
- ont of the bag half a dozen ſpoonfuls of the former curd , and 
mixe it with che brine ; then cloſing the bag up againe cloſe, 
hang it wich the brine, and in any caſe alſo ſteep in your 
brine a few Walnut-tree leaves , and fo keep your Runner a 
fortnight afcer before you uſe it; and in this manner , drefſe 
all your bags ſo , as you may ever have one ready after ano- 
ther » and the yoangeſt a fortnight old ever at che leaſt ; for 
that will make the earning quick -and ſhirp , fo that foure 
ſpoonfuls thereof will ſuffice for the gathering and feafoni 
of ar leaf twelve Gallons of tmilk , and this is the cho b: 
w_ beſt carning which can poſſible be "made by any Houſe- 
wite. 

To make a new milk or morning milk cheeſe which is 
the beſt cheeſe made ordinarily in our Kingdome ; you ſhall 
tak: your milk early in the morning , ' as ic come: from the 
Cow , andfyle it into aclean Tub z- then take all the Creame 
alſo from the milke you milk'd the evening before , and ftraine 
it into your new milk : then take a 'prerty quantity of clean 
water, and having made ic ſcalding hot , powr ic into the milk , 
alſo to ſcald the creame and it rogether : then ler ig Rand, 
and cool it with a diſh cill ic be no more than lake-warm ; en 
gocto the pot where your carning bags hang , and draw from 
thence ſo much of the carning without ſtirring of the bag, 
as will ſerve for your proportion of milk , -and ſtrain it there» 
in very cavefully ; for if the leaſt mote of the, card of che car- 
'ning fall into the' cheeſe , it will' make the cheeſe ooh 
mould ; 
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mould ; when you. carning_ is in:, you (hall cover the 
milk , and ſq let ir hand half an hour or thereabout ; for if 
the earning be good , it will come in thar fpace ; but if you 
ſe it doth not , then you ſhall put irr more : being come, you 
ſhall with a diſh in your hand break and malh the curd roge- 
ther, poſſing and turning it diverſ]y : which done , wich the 
flat-painyes of your hands very gently e the curd/ downe 
into the bottome of the Tub ; then w'th a thin diſh take the 
whey from it as cleanc as you can , and fo having prepared 
your Cheeſe-fat anſwerable to the proportion of your curd, 
with both your hands joyned-rogether , put your curd therein 
and break it, and peels ic down hard into the fat, till you 
have filPd ic ; then Jay upon the top of the curd your hard 
checſe-board, and a little ſmall weight thereupon , that the 
whey may drop from it into the under veſſd ; when it hath 
done dropping, take a large Checeſe-cloth , and having wer 
itin the cold water , lay ic on the Cheeſe-boord@and then 
turn the Cheeſe upon it ; then lay the cloth into the Cheeſe- 
fat, and fo put the ' Cheeſe therein againe , and with a thinne 
ſlice thruſt the ſame down cloſe on every fide : then layi 

the cloth alſo over the top to lay on the Cheeſe-boord , a 

fo earry it to your great prefſe , and there preſs.it under a ſuf- 
ficient weight : after it hath been there preft half an hour , you 
ſhall cake it, and turn ie intoa dry cloth , and pur it into the 
preſſe againe » and thus you ſhall turne it into dry cloths 
at leaſt five or fix times in the firſt day , and cver put it an- 
der the prefſe agains , not taking it therefrom ti} the next 
day in the evening at ſooneſt , and the, laſt time it is curn- 
ed , you ſhall turne it into the dry fat without any cloth at 


all. 

When it is preſt (afficiently , and taken from the fat, you 
ſhall chap lay it ina Kimnel , and rub it firſt on the one fe, 
and then.on the other with ſalt , and ſo ler it lie all that night, 
then the nzxt morning you ſhall doe the like againe ., and fo 
turn it out upon the brine z which comes from the ſalt two or 
three dayes more , according to the bignefſe of the Cheeſe, 
and then lay: ir upon afair Table or ſhelf co dry, forgetting 
not every day once to rub. it all over with a clean __— 
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and then to turn ir till ſuch ime that ic be throughly dry, and fir 
to gointo the Cheeſe+heck : and in this manner of drying, you 

obſcrve to lay ir firſt where ic may dry haſtily, and aftce 
where it may dry at morciaſure : thus may you make the beft 
and moſt principal Cheeſe. | 

Now if you will make a Cheeſe of two meales,, as your more 
nings new - milk , and che eycnings cream milk, all you. 
ſhall do , Is but the fame formerly rehearſed. And if you 
will make a ſimple morrow milk Cheeſe , which is all of n:w 
milk, ahd nothing elſe , yoa ſhill chen do as is before decla- 
red , onely you thall pat in your carning ſo ſoon as the milk is 
gl'd, (if it have any warmth in't ) and not (cald ic : but if the 
warmth be loſt, you (hill put ic into a kertle, and give it the aic of 
the fire. 

If you will have « very dainty nettle Cheeſe , which is the 
fin:ſt ſummer cheeſe which can be carten ; you ſhall doe in all 
things as Gs formerly caught in the new milk checſe com- 
mo : Onely you ſhill pur the curd into a very thin Cheeſe- 
at, not above half an. inch , or a little better deep at the moſt, 
and then when you come to d'y then, as (50n as it is drain- 
ed from the brine, you (hall lay ic upon freſh nettles » and co- 
verit all over with the ſame , and fo lying where thy may 
feel the aire, ler them ripen therein, obſerving to renew your 
nettl:s once in two dayes , and every time you renzw them, to 
turn the Cheeſe or Cheeſes , and togather your nettles as much 
without Rtalkes as may be , and to make the bed both under and 
aloft as ſmooth as may be, for the more even and fewer wrinktes 
—_ hath , the more dainty'is your Houſe-wife 2c- 


cou « 
If you will make floaten milk cheeſe , which is the coorſcſt of 


all cheeſe, you ſhall rake ſome of the milk , - and heat it upon 


the fire to warm all.the reft ; bur if it be ſoure, that youware not 
adventure the warming of it for fear of. breaking , then you ſhill 
heat water, and with ic warm it ; then pur in your earning as be- 
fore ſhewed, and gather it, preſs ic, (alt it, anddry it, as you did 
all other Cheoſes, - 

Touching your Eddiſh Cheeſe , or Winter Cheeſe, there is 
not any difference betwixt it and your ſummer Cheeſe , touch- 
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= thereof only , becauſe the ſcafon of the. year 
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wake ' a9 many:= Kindd as of 

CH FR hes one meale, two 'meales ,/ 'or of mill chat is 
oaten 

When o have mad: our Cheeſe, heed uhigs hier ence 

of the Whey ;' while generall-uſe Jifferech. not'from that of 

Birter-milk"," fbr' cither you ſhall preſerve it to beſtow on tho 

poor, becauſe it is k good drink for-thelabouring many ior: ketp + 

ae to make cards out of ity or laſtly, to nouriſh and bring up your 
wine. 


If yon will make cutds of your te Whey, you ſhall ſerit Of @hey 


upon thi fire, and' being ob hey to 'boyl 3" par /into'it cures. 
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tiom.. This office or place of knowledge belongeth particu- 
larly to the Hooſe-witeh and-t we have many excellent 
| , yer it is properly the work and care of the wo- 

. for it is a houſe-work , and donie altogether within 
dores, where generally lyech her charge-; the man only * 
onght to bring in, and to provide the grain , and excuſe 
from her portage or too heavy burthens , bur for the Arc of 
making the Male , and 'the' feverall labours appercaining to 
the ſame, even from the Fat fo the Kiln ,. ir is onely the work 
of the Houſe-wife , - and the-Maid-ſervants to her appertain- 


__ begin then with the firſt knowledge of our Maltfter , ic 
conliſteth in-the cleftion'and choiſe of grain , fic to make Malt 
on,' of which there-are indeed truly buc two; kinds”, that is 
to ſay; Barley, -which;is of- all other the ryoft excellent for 
this purpoſe'; 'and Oates', which when Barley is ſcant or want- 
» 'mak*th alſo a good and ſufficient Male: and chough che 
| _ is _ Ys be neuen © mock in ras 
quantity, ſoftrong in the ,» nor yet (© pleaſant in the 
taſte, - yer is the drink very good and tolerable,, and nouriſh- 
ing enough for any reaſorable creature. Now 1 do nor deny, 
bur there may be made Malt of Wheat, Peaſe, Lupins, Fetches, 
and ſuch like , it is with us of noretained cuſtom, nor js 
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tally dreft,ic is a faic and boll'd Corn,great and full:; and 


ſomewhat b 'Gwner than the former > yer it is of a-fair and cl 


5;ns (95g The laſt and worſt grain for this purpole is 

Sand Batly ,. for although it be fcldome or never mixt with 
Oates z yet if the Tillage be not painfully and cunningly band- 
led, it js mach ſubjc& ro weeds of divers kinds, as Tares, b ctclics, 
and ſuch like , which drink up the Liquor in the brewing,. and 
make the yeeld or quantity thereof” 7, litele; and unprefita- 
ble : bufides the grain naturally of i: felt hath a yellow, wiche- 
red, empty burk, thick and unfurniſhed of meal, ſo that the drink 
drawn trom.it , can ncither be ſo mach, ſo ſtrong, ſo good, nor 
ſo pleaſant ; fo rhat to conclude, the clean Clay Backey. is 
'beſt for profit in the (ale drink ,, for. ſtrength and long laſt- 


ing. . 

be Barley in the mixt grounds will ſerve well for Hoaſ- 
holds and Familicy : , and the ſandy basley for the poor , and in 
ſach places where better is. nor to be gotten, And: thele are 
co be known of every Hesband or Houſe-wife : the firſt by bis 
whiteneſs, greatneſs, and ſulveſs;; the ſecond by his brownenels ; 
and the third by his ycllownefs',, with adark bcown nether end, 
and the emptineſs,and thickneſs ofthe hask:and (in vhis cle&ion 
of barly) you ſhall note,thar if you ind init any wild Oats, ic is a 
figne of cich cl groung , but ill Husbanded ; yer the male made 
thereof is riot mich arviſs , for bock the wild Oat and bn 67's 
Oat give a pleaſant ſharp reliſh to the drink , if the qua 
clude this matter of cio, (ge carc muſt be had of both Hxs- 
band and Houſe-wife, that the | 
ding ſweec, both in (mcll and taſte, and- very clean'dreft : for 
PER makerh the malt Joathſome , and the foul drefling at- 
forderh much loſſe. 


After che zkilfull cle&ion of grain for malt, the Houſe, wife is Of the Malr- 
| 1 the boulc, and the 


Malr-houſe : for in that confilteh. both mach of the skill , and ſiruation, 


ro look to the fitnation, goodnefſe and apt accommodation © 
much of the profit : for the al fituation of the honſe, ir 


| would {as near at can be ) ſtand upon firm dry ground, ha 
proſpeRt every way, with open TREO and Ligkes to nes 
4 2 Wind 


ſorne Oates and ſome Weeds : yet being painfully and c care- 


ty be. - 
not too much, which is cyctmore to be reſp TY 


barley choſen for malt, be excee- * 
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be convenient holes made to open and ſhut at pleaſure, through 
which fha!l ran down the barley into-the Ceftern, 

Orer the be4 of the Kiln can be noching but the place for 
the hair cloth,and a ſpacious roof open every way that the {mole 
may have a free paffage and with the leaft air be carried from the 
kiln,which maketh che malc ſweet and pleaſant. Over that place 
where the fewel is piled, and is next of all to the bed of the kiln, 
woald likewiſe be other ſpacious Garners made, ſome to: receive 
the Malt as ſoon as it is drycd with the Comb and Kilne duſt, 
in which ic may lyc to mellow and ripen, and others to receive 
the malt after it is skreened and dreſt up; for to ler ic be too lo 
in the Comb,as above three months at longeſt, will make ir both 
corrupt,and breed Weevels and other worms,which are the grea- 
teſt deſtroyers of malt that may be. And theſe Garners ſhould be 
ſo conveniently plac't before the front of the Kiln bed;that cither 
with the ſhovel or a ſmall ſcuttle you may caſt, or carry the male 
once dryed into the Garners. 


For the other part of the floores, they may be employed as the Of Malr- 
ground floores are, for the receiving of the malc when it comes floors. 


from the Cecitern ; and in this manner, and with theſe accommo- 
dations you may faſhion any Malt-houſe, cither round, long 
ſquare,or of what proportion ſoever, as either your eſtate, or the 
convenience of the ground you have to build on ſhall adminiſter, 

Next to the ſite or proportion of the ground, you ſhall have 
a principal care for the making of your malt floors, in which a/! 
the cuſtome an4 the nature of the ſoyl binds many times a man to 
ſundry inconveniences,and that a man mnſt neceſſarily build\accor- 
ding to the matter he hath to build withall, from whence ariſeth the 
many diver ities of Malt floores, yet you ſhall underftand, that 
the generall b:ft Malt floor both for Summer and Winter and all 
ſeaſons, is the Cave or vaulted Arch which is hewed out of a dry 
and main gretty Rock,for ic is both warm in Winter, and cool in 


Summer, and generally comfortable in all ſeaſons of the year * 


whatſoever. For itis to be noted, that all Honſewives doe give 
over the making of malt jn the extream heat of Summer, it is 
not becauſe the Male is worſe that is made in ſummer than that 
which is made in Winter, but becauſe the floores are more un- 


ſcaſonable, and that rhe Sun getting a power into ſuch open 
M 3 places 
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places, makerh the grain which is ſteeped to ſprout and come ſo 
ſwifcly, that it canuot Indare to take time on the floor, and get 
the right ſeaſoning which belongzth to the ſame : whereas theſe 
kind of vauls being dry,and as ic were coucht under the-ground, 
not onely keepeth out the Sun in Summer, which makech- the 
Malc come much too faſt, but alſo defendeth ir from froſty. and 
cold bitter blaſts in ſhacp Winter, which will nox ſuffer ic co 
come, or ſprout at all ; or ifpart do com: and ſprout, as that 
whi.h lycth inthe heart of the bed ; yet the upper parts and out- 
ſide by means of extream cold cannot ſprout, but being again 
dryed hath its firſt hardneſs, and is one and the ſame with raw 
barley ; for every Hoxſew,fe muſt knowgthat if Male do not come 
as it were altogether, and at an inſtant, and nor one come mor? 
than another, the Malc muſt nceds be very mach imperte&, 

The next floor to the Cave, or dry Sandy Ruck, is ths floore 
which is made of carth. ora ſtiff ſtrong binding clay well wa- 
tered, and mixt with Horſe-dung and Soap-aſhes, beaten and 
wrought together,tiil it come to one ſolid ftirmnefſe ; this floor 
is a very Warme comfortable Floore in the Winter ſeaſon , 
and will help the graine to come and fprout exceedingly, 
and with the help of windows to lct in the cold ayr,: and to 
ſhut out the violent reflcAign of che Sun, will (ſerve very con- 
veniencly for the making of Malt, for ninz months in the year, 
that is co ſay from Sepiembe till theend of 1.1y ; burfor Fane: 
fois and 1«gx/t, to irrploy itto that purpoſc,will breed both 
ofs and incumbrance, The n: xt flour to this of the carth, is 
that which is made of p/-ſter,or i laſte- of ®.r15, being burntiia a 
ſcaſonable time, and kept from wer, till the time of ſhooting, 
and then ſmoothly laid, and well levclled ; the imperteRion of 
the plaſter floor is onely the excreame coldneſſe thereof, which 
in frofty and cold ſeaſon fo bind:th in the heart of the Grain , 
that it cannot ſprout; for which cauſe it b:hovah every Mal- 
ter that is compelled ro theſe floors, toJook well unto the ſea- 
ſons of the year, and when he findeth cither the froſts, Northern 
blaſts, or other nipping ftorms ro rage tov violently, then to 
make his ficſt couches or beds, when the Grain commeth newly 
.onr of the Ccſtern, mach ehicker and rounder than vthe: wiſe he.. 
-would-do.; and as the cold abatcih, or th: corn increafeth ta 
"RE ſprouting 
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ſprouting, ſo tomake couches or beds thinner and thinner ; for 
the thicxer and cloſer the grain is couche and laid cogether , 
the warmer it Iycth,and (o catching heawt,the ſooner it ſpronteth, 
and the thinner it lycth, che cooler it is, and ſo much the {lower in 
ſprouting. This fl»or, it the windows be cloſc, and guard off the 
Sun ſufficiently, will (if neceflity compel) ſerve for the making of 
Malt ten months in the year;only in J«/y and A»gx/t which con- 
tain che Dog daycs,it would not be cmployed, nor in the-time of 
any froſt, without great care and circumſpeRion, 

Again, there is in this floor another faule, which js a nata- 
rall caſting out of duſt, which-much fullieth the grain; and,being 
dryed, makes ic look dun and foul, which is much diſparage- 
, ment -to the malſter 5; therefore ſhe muſt have great care that 
when the malt is taken away, ſhe ſweep and keep her floors as 
clean and neat as may be, The hft and worſt is the boarded 
floor, of what kind ſoever it be, by reaſon of the roo much 
heat thereof, and yet of boarded floores the Oaken boarded 
is the cooleſt and longeſt laſting ; the E'me or Beech is next, 
then the Aſh, and the worſt ( though ir be the faireſt to the 
Eye ) is the Firre, for it bath inic ſelf( by reaforrof the Fran - 
kincenſe and Turpentine which it holdeth ) a naturall heat, 
which mixed with the violence of the Sun in the Summer 
time, forceth the grain not only to ſprout but togrow in the 
couch,which is mach lofle, and a fowl imputation. Now theſe 
boarded floors can hardly be in uſe for above five months at the 
moſt, tht is to ſay, Ott;ber, Nowember, December, Janwary,and 
February ; for the rc{t,the Sun hath too much ſtrength,and theſe 
boarded floores too much warmth ; and therefore, in the cooleſt 
times it is good to obſerve to make the couch thin, whereby the 
ayr may paſs through the corn, and fo cool ir, that it may ſprout 
at leiſure, J9 

Now for any other floor beſides theſe already named, there Imperte& 
is not any good, to malt uron : for the common floor which is 199%: 
of natural carth,whether it be Clay, Sand, or Gravell,if it have 
no mixcure at all with it more than irs own nature, by ofc 
treading upon it, groweth to- gather the. nature of ſaltnefle , 
or Salr-pecer into it, which nor onely giveth an ill caſte to the 
grain that is Jaid upon the ſame, bur alſo his moyſture and moul- . 

M 4 dineſs 
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dineſs, - which in the moiſt times of the- year ariſe from the 
ground} it often;corruptech and putrifieth the corn ; the rough 
paved floor by reaſon of cM@unevennefe, is unfit to malt on, be» 
cauſe the grain getting into the crannics, doth there lye, and is 
not removed or turned ap and down as ſhould be with the hand, 
| but many times is ſo fixed to the ground that it ſpronteth and. 
F - groweth up into a green blad:, affording much loſs and hin- 
| derance to the owner. 

The ſmooth paved floor, or any ffoore of ſtone whatſoever - 
is full as ill ; for every one of them naturally againſt much wer 
or change of weather, will ſweat and diſtill forth ſuch abun- 
dant moiſture, that the male lying upon the ſame, can neither 
dry kindly, nor expel the former moyſtare received in the 
c{ſtern, but alſo by that over much moifture many times rot- 
teth, and comes to be altogether uſclefſe. Laſtly for the floore 
mad- of lime and hair, it is as ill as any formerly ſpoken of, both 
in rcſpeft of the nature of the Lime, whoſe heat and (harpnefſe 
is a main enemy to malt, or any moiſt corn, as alfo in reſp:& of 
the weaknef{: 2nd brictleneſſe of the ſubſtance thereof, being apr 
to molder and fall. in-pieces with the lighteſt treading on the 
Came, and that lime and duſt once mixing with the corn,it doth. 
ſo poyſon and ſuffocate it,that it neither can ſprout, nor turn ſer « 
viceable for any uſe. . 

Next unto the Malt-floores, our Malfter {hall have a great 
care, in the framing and faſhioning of the Kiln, of which there 
are ſundry ſorts of models, as the ancient forme which was . 
in times paſt uſed of our fore fathers being only made in a ſquare 
proportion at the top, with ſmall ſplints or rafters, Joyned 
| ichin four inches one of another going from a maine beam 
croſling the mid part of that great ſquare 2? - then is this great- - 
ſquare from the top, with good and ſufficient ſtuds to be drawn 
{lope-wiſe narrower and narrower, till it come to theground , 
ſo that the harth or loweſt part thereof may' not be above a 
fixth part-to the great ſquare above, on which the malt is laid 
to be dryed-s and this harth ſhall be mad: hollow and defcen= 
ding,and not level nor aſtendingzand theſe Kilns do not hold an 
certain ; mer in che boner Guare, but - may ever be accord- 
ing to ts 


Ofrhe Kiln 
and the build- 
+  - ing thereof, 


frame of the houſe, ſome bing thirty foot 'tach 
way 
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way,ſome twenty, and ſome cighteen, There be, orhes Kilnes 
which are made after this manner open and {1 t are 
round of proportion; but both theſe kinds of Kilns have one faule, 
which is | yin.om of fire ; for lying every way open and apt for the 
blaze,if the Ma/ſter be any thing negligent,cither in the bouting 
of the blaze low and forward, . or not ſweeping every part about 
the harth any thing that may take fire, or fore-ſceing that no 
ſtraws which do belong to the bedding of the Kiln do hang down 
or are looſe, whereby the fire may take hold of them, it is very 
poſlible'that the Kiln may-be ſct on fire;to the great loſs and often 


undoing of the owners, 


Which to prevent, and that the Malſter may have better al- 71. perieR 
ſurance and comfort in her labour, there is a Kiln now of ge- Kiln. 


neral uſe in this Kingdome, which is call'd a French Kiln, being 
framed ofa brick, aſhler, or other fire ſtone, according to the 
nature of the ſoyl in which Husbands and Houſewives live : 
and this french Kiln is ever ſafe and ſecare from fire ; and whe- 
ther the Malſtze wake or {]:ep, without extream wilfull negli- 
gence, there can no danger come to the Kilne z and in theſe Kilns 
way be burnt any kind of fewel whatſoever, and neicher ſhall 
the ſmoak offend or breed ill taſte: in the malt, nor yet diſcolour 
it, asmany times it doth in open Kilnes, where the malt is as it 
were covered all over, and even parboyl'd in ſmoke, ſo that of all 
ſorts of Kilnes whatſoever, this which is called the french Kiln, 
is to. be preferred 1nd only embraced. Of the forme or modell 
abou I will not here ſtand to ereat, becauſe they are now {o 
generally frequent amongſt us, that no Maſon- or Carpenter 
. in the whole Kingdome bit can build the ſame ; fo that to uſe 
more words thereof were tediouſnefſe to little purpoſe. Now 
ther: is another kind of Kiln, which 1 have ſcene({ and bur in 
the Weſt Country onely ) which for the proficable quaintneſſe 
thereof, I rook ſome ſpecial note of, and that was a Kiln made 
at the end cf a Kitchin Ravunge or Chimney, being in ſhape 
round, and made of brick, with a little hollownefſe narrowed - 
by degrees,into which cam? from the bottome and midlt of the 
Kicchin chimney a hollow tunnel or vault, like the tunnel of a 
Chimney, and ran dirc&ly on the back fide the hood, or_back of 
the Kirchin chimney 3 fo iri the midſt of the chimney _—_ 
the 


Bedding of 
the Kila, 


T be Engliſh Houſe-wives Book 2, 
rhe tacit engch of the tirc was made, was a ſquare bole 
madegpt a toot and h:lf every way, With an. iron thick 
plate to d and fro, opening and clofiag the hole at 
pleaſure ; and this hole doth open only into that tunne] which 
went tothe Kiln, ſo that the malt being oncelaid, and ſpread 
upon the Kiln ; draw away the Iron plate, and the ordinary fire 
with which you drefſe your meet, ,, and perform other neceffary 
buſineſſe, is ſuckt up into this tunnel, and ſo conveyeth the 
heat to the Kiln, where it dryeth che malt with as great pere 
fetion as any Kiln I faw in my life, and needeth neither arten- 
drance or other ceremony more, than once in five or lixe houres 
to turn the male, and take it away when it is drycd ſufficiently ; : 
for it is hzre tobe noted, that how grear or violent (ocver-the 
fire be, which is in the chimney, yet by reaſon of the paſlage , 
and the quantity thereof, it carrieth no-more than a moderate 
hcat to the Kiln. ; and for the ſmoak, ic is ſo carried away in 
other loop-holes which run from che hollowneſſ: berween the 
tunne], and the Malt-bed, that no malc in the World can pou: 
fibly be {weefer or more delicately coloured : only che faulc ot. 
theſe Kilns are, that they are bur Jittle in compaſs, and fo can- 
not dry much atatime, as not above a quarter or ten ſtrikes at 
the moſt in one drying, and therefore are no more bur, for a 
mans own particular uſe, and for the furniſhing of one ſetled 
Family ;but ſo applycd, they exceed all che Kilns that I have ſeen 
whatſoever. | 

When our Malſter hath thus perfefted the Malt houſe and 
Kiln,then next laok to the well bedding of the Kiln, which is di- 
verſly done according to mens divers opinions : for ſome uſe one 
thing, and ſome another, as the neceſſity of the place,or mens par- 
ticular profits dra v them, - 

Bat firſt to ſhew you what the bedding ofa K./» is, you ſhall 
underſtand tha it is a thin covering laid upon the open' rafters, 
which are next unto the heat of the fire, being made either fo 
thin, or ſo open, that the ſmalleſt heat may paſſe through it,and 
come to the corn : this bed muſt be laid fo even and level as 
may b:, and not thicker in one place than another, I: the 
Male dry roo faſt where itis thinnct, 2nd too ſlowly where it is 
thick,and fo in the taſte ſcem40 be of two ſeveral dryings., 


Ir 
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will long continue the ſame, and be afliſtaye roghe he mh dry- 
ing the corn ; it ſhould alſo have in it no moiſfar darkiſh pro- 
' perty-, I:| at the firſt receiving of the fireir ſend our a ſtinking 
{moak, and ſo taint the malt ; nor ſhould it be of any rough or 
ſharp ſubſtance, becauſe upon this bed or bedding is laid the 
hair cloath,and on the hair cloth the M lr,fo that with the turn- 
ing the Malt and treading upon the cloth, ſhould the bed be of 
any ſuch roughnefſe,ic would ſoon wear ont the hair cloth, which 
would be bath loſſe and ill Hoxſewifery, which is carctully co be 
eſchewed. q 

But now for the manner or ſulſtante whereof this bedding 
ſhould bs made, the beſt, nenteſt, and ſweeteſt, is clean long 
Rye ſtraw, wich the cares onely cut off, and theends laid even 
together, not one longer than another, and ſo ſpread upon 
the rafter of the Kilne as even and thinne as may bs, and laid 
as ir were ſtraw bv ſtraw in a juſt proportion, where skill and 
induſtry may make it thin or thick at pleaſure, as bur the 
thickneſſc of one ſtraw, or of two, three, four or five, as ſhall 
_ ſe:m to your judgement muſt convenient 3 and than this, there 
can be nothing. more even, more dry, {weet, or open to let in 
the heat at your pleaſure ; and although in the old open Kilnes 
it be ſabjeft to danger of fire, by reaſon of the quickn«fz ro 
receive the flame, yer in the french*Kilnes { before mentioned 
ic is a moſt ſafe b:dding, for not any fire can come neer un- 
to it. There be others which bed the Kiine wich Mat ; and ic 
is not much to be mifliked, if the Mat be made of Rye ſtraw 
ſowed, and woven together according to the manner of the 
Indian wats, or thoſe uſual thin B:»e dats, which you ſhall 
commonly ſee in the Sumnrer time ſtanding in Hu ſbindmens 
Chimncyes, where one bent or. ſtraw is laid by another , and 
ſo woven together with a good ſtrong pack-thread : but theſe 
Ma't according to the old Proverb ( 71:/t cot, moſt. worſhip ) 
for they are chargeable to be bought, and very troubleſome 
in the making , and in the wearing will not out-laſt one 
of the former looſe b:ddings ; for if one thread or ſtitch 
break, immediately moſt in that row will follow : onely 


it is -moſt cercain, that during the time it laſteth) - , 
ot 
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It mutt alſo be made of ſuch tuff, as having og, heat, it 
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_ pleaſure, fo that you may ſweep and cleanſe y 


. both good, neceffary and handſome. But if the Ffar be made 


citherof Balruſhes, Flags, or any other thick ſubſtanee{ as for 
the moſt part they are ) then it is not ſo good a bedding, both 
becauſe the thickuefſe keep:th out the heat, and is long before 
it can be watmed' ;* as alſo in that it ever being cold, natural! 
of it ſelf draweth into it a certain moiſture, which wit 
the firſt heat being cxpayed in ſmoak, doth mach offend and 
breed ill rafte in the dalf. There be'others that bed the Kilne 
with a kind of Mart made of broad thinne ſplints of wood 
wrought Checker-wiſe one into another, and i: hath the fame 
faults which the thick_ ar hath ; for itis long in catching 
the heat, and will ever ſmoak at the firſt warming, and that 
ſmoak will the Mal: (mell on ever after ; for the ſmoak of wod 
is ever more ſharp and peircing then any other- ſmoak what- 
ſoever. 

Befides,this Woodden- Mat, after it hath once bedded theKiln, 
it can hardly afterward be taken up or removed ; for buy conti- 
nual heat,being brought to ſuch an extream dryneſle, if apon any 
occaſion either to mend the Kiln, or cleanſe the Kiln, or do other 
neceſſary labour underneath the bedding, you ſhall take up the 
woodden mat, it would preſently crack, nd fall ro pieces, and be 
no more ſerviceablc. 

There be others which bed the Kiln with a bedding made 
all of Wicker, ' of ſmall wands folded one in another like a 
hurdle, or ſuch wand work ; but ic is made- very open, every 
wand at leaſt two or three fingers one from another ; and. this 
kind of bedding is a very ftrong kind of bedding, and will laſt 
longeth, and catcheth the heat at the firſt ſpringing, onely the 
ſmoak is off:nfive, and the roughnefſe without great care uſed , 
will ſoon wear out your hait cloth ; yet in- fuch places where 
ſtraw is not to be got or ſpared, and that you are compel - 
led only to uſe wood for your fewel in drying your Malt, I 
allow this bedding before any other, for itis very good, ſtrong, 
and long laſting : Befides, it may be taken up and ſer by at 

oPKilne as oft 


as occaſion ſhall ſerve, and in the near and fine | teping of the 
Kiln, doth confiſt mach of the Ho»ſe-wives Art; for to be 
choakt cither with duſt, durt, ſoot or- aſhes, as it hewes flur- 
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et laſting, ns che ſharpeſt fire}, © and yields the lerft flame ; 
oye Brag, then Oaten-ſtraw;' and laſt Barlkey- ſtraw, 


| ' and. lefſe chargeable , be- 
i rmoeps is nor fit for. any beter Phaſe; to make fodder, 
afidire, of fixch any ordinary thatching, and 
ſa fiztcit foe this purpoſe, , N:xt to theſe white ſtrawes , your 
long" Fen Ruſbes”,* being very exceedingly well withered and 
dryed, and ait rheſappy moyſture gotten our of them , 'and fo 
ticher Cafgly hnuſed or tacked , are the bet Ffewsl ;- for th 
make a very ſubſtantial, fire and much lafting 3 neither are 
to muth blazing, nor ce ſmoak fo ſharp or violenc', but may 
very well be'ehdured 7 where all theſe are wanting, you may 
take. the Straw of 'P-aſ:, 'Fetches, Lnpins, or ' Tares, any of 
© which will ſerve, yerthe finck: is apt to taint, and the fire with- 
out prevention dryeth tdo (odainly and ſwiftly. Next co theſe 
is cleanBean ftraw , or {t-aw mixt of Beanes and Peaſe toge- 
ther ;; þ:it thismuſt be hand1&d<with great diſcretion / for tle 
ſubſtance containerh” ſo much' heat , that it will rather barn 


_ thandry, if itbenot moderated , "and the ſawolgy is alſo much 
; KS offenſive 
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& offenfive, Next co this Bean ftraw, is your Furs, Gorſe, Whing, 


or ſmall Bruſb-wood , which differech- not much from Bean 
ſtraw ; oncly the ſmoake is mach ſbarper ,+ and tainteth the 
Milt wich a much ſtronger favour, To theſe I may adde Bra- 


. kenor Brakes, Ling, Hzath, or Broom , all which may ferve in 


timeof necetlicy, but each one of them have this faulc, that they 
addeto the Mair an ill taſte or; favour. - Aﬀter theſe I place wood 
of all ſorts, for each is a like noyſome >, 'andif the ſmoke which 
commeth from ic. couch the Malt ., the infe&tion cannot. be re- 
moved ; from whence amongſt the beft Hazbands hath ſprung 
this Opinion, that, when at any time drink is ill taſted , they 
ſay ſtraight , it, was made of Wood dryed malr. And thus 


. ſethe generality of fucls z their vertues, faulc, and how 


arc to be im; loyed,, Now for Coale of all Wiides ; Tuif, or 


. Peate ,- they are not by any meancs to be ufed under Kilnes, 


except where the furnaces are ſo uy ma 'e that the ſmoak 
is.conveyed a quite con'rary way ,, and never commeth neere 
che mal 3 in chat caſcit skilleth not what fu:1 you uſe, fo it be 
durable and cheap, it is fit for the ek oncly Top rue 
muſt be had to-the gentlenefſe of the fire ; for , as the old 
verb is, ( S ft fire makes ſweet Male ) fo too raſh and haſty a fire 
ſcorcheth and — ie Aer wg ge pun le agri 4 26 
fangd ; and ſuch Mal is ietle or no purpoſe : therefore 
to woap) a tzrperate and true fire, is the only Art of a mc skilfull 
Maliſter. 
When the Kiln is thus made , and furniſhed of all neceffarics 
duely belonging to the ſame. , you Malcſters next care ſhall be 
to the faſhioning and making of the Garners , Hutches, or 


Holds, .in which both the male after itis drycd , and the Bar 


before ir be ſt-eped, is to be kept and preſerved; and. theſe 


. Garners or Safes for Corne are made of afeerke faſhions", and 


diverſe mattzrs, as ſome of B2orJs, ſome of Bricks, ſome of 
Scone, ſome of Lime and Haire, and ſome of Mud, Clay, or + 
Loame : bur all of theſe havethcir ſeverall faulrs ;* for wood of 
all kinds breedeth Weevel and Wormes which deſtroy - the 
Grain-, and is indeed much too hot : for alchongh malt would 
eyzr be kept paſling dry , yet never fo little overplug of heat 
withzrs it, gd cake! away the vertue; for as moiſture rots ard 
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Brick, b:cauſ: ic is laid with Lime , iz alcogether unwholc- 
ſome z for the Lime deing apt at- change of weather to ſwear, 
moiltneth che grain , and fo tainteth it ; and in the; dryeft Sca- 
ſons with the ſharp hG6t taſte , doth fully as much offend jt : 
thoſe which are made of Stone, are much more noyſome, 
both in reſpe& of the reaſons before rehearſed 3 as alſo in that 
all, Stone of it ſelf will ſweat , and ſo more ard morecorrupy 
reth the grain which is. harbourcd in ic. Lime and haire 
being of the ſame nature , carricth the ſame offences, and 
is in the like fort to be eſchewed,- Now for Mudde, Clay, 
or Lom:, in as much as they. muſt neceſſarily bz mixc 
with Wood', becauſe otherwiſe of themſelves, they can- 
not knit or bind together 3 and beſides , that the Clay or 
Loame muſt be mixt cither with chopt hay , chopt ſtraw, or 
chopt Litter » - they are as great breeders of Wormes and Ver- 
' mince as wood is, nor are they defences againſt Mic? , bur cafi: 
to be wronghethrough , and ſo very unprofitable for any Huſ- 
band or Houſe-wife to uſs. B-:fades, they are much too hot, and 
being cither in a cloſe houſe , neere the Kilne, or the backe, or 
face of any other Chininey , they drythe Corn too ſore, and 
make it dwindle and wither , fo that je ncicher filleth the bu- 
ſhell, nor encichech the Liquor , but turnes to loffe every way , 
The beft Garner then that canbe made both for ſafety and pro- 
fir, is to be mad: cither of broken cile-ſhread, or broken bricks, 
canningly and eeven lavd and bound, rogethee with Plaſter of 
Paris, orovur ordinary Engliſh Plaſtey, or burnt Alabafter, and 
then covered all over both within and, withour , in the bot- 
rome and on fide ,; at leaſt three Jngers thick with the 
ſame Plaſter ,* ſo avyno bricke or tyle-ſhread may by any means 
b:ſcen , or come neere to touch the Corne ; and theſe Garners 
you may mak: as big, or as lictle as you pleaſe, according to 
the frame of your houſe , 'or place of moſt convenience for the 
gc » Which indeed would ever be as neere the Kilne as may 
, that the ayre of the fire in the dayes of drying , may come 
unto the ſame; or clic neere- the 5 or fides of Chimniee, 
where the. ayre thereof may, corret-the extream coldnefle of 
the plaſter , which of all things char ace bred nt thaearth, «Hr 
. __=_ 


corrupes it z (o heat takes away and d:xayeth. the-ſubſtance. ® 
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or take-moyſtiire., but by ſome viokenr extremity 5 rieither will 
any worth or vermine coine near it , "becauſe the geear coldnefſe 
therebf is a mortall eneniy to cheir natures ; and 'fo the fafeſt and 
longeſt, cheſe Garners of plaſters , keep all kind of Grain #nd 
Pulſe in the beſt perſeion. | ” 


The making of -* Aſter theſe Garners,' Hatches' , or large Keeps far Corn ate 


ceſterns, 


a whole World 


perfitred and made, and fitly adjoyned to the Kiln > * thenexr 
ehinp thac oar Maltſtcr hack 'to look unto ," is'the'framiing of 
the: Fats or Cefterns wherein the Corri is to be fetped * and 
they-are of two forts, that is, either of Coopers work , being 
great Fats of wood, of clſc of Maſans work , bring Crftcrnes 
made of ſtone ; but the! Ceftern of lone is much-the better 
for befides ; | that theſe great Fats of Wood are' very chargeable 
and coſtly Cas a (Fat ro. comaine' four quarters of Graine', 
which is but two and thirty buſh: , cannot bt afforded un- 
der ewenty ſhillings ) fo likewiſe they are very- caſuall and'apr 
to miſchance and ſpilling ; for , and befides their ordinary 
wearing, if in the heat of Summer 5; they be never. fo Incle neg- 
kfed without water ';- arid fiffered tobe over-dry,' it is tenne 
to' one but inf the Winter they will-be ready 10 fall in-picces ; 
and if they be k-pr moyſt ,* yet if the water be.not 6fe ſhifted 
and” preferved fweet, the Fatte will foon' taint , and'being 
once growrr faulty, it is not onely irrecoverable', 'but fo 
whatfbever cometh to be ſtetp:d in irc after , willby ſare to 
have the ſame'ſavour ; befides the wearing and breaking of 
Garthes, and Plags, the binding, cleanſing, ſwcetning , and 
other troubles and —_ doth fo daily at- 

tend therm z that theb2n:fic is a great deaf ſhort of the incum- 
brance; whereas the* ffone Cefterry is ever ready and afcfull, 
withonr any vexationat alt; arid being once wdl and fufficiently 
made, 'will not necd trouble or reparation, (more than ordinary 
waſhing) ſcarec in a handred , _ * EY 
Now the'beſt way of making theſe Male Cefterns , is to 

make the bortorfs and. fidzs of | tyle#ſhreads fixed wo-' 
gecher with the og baraety. = zotton! 
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GC Thich bengraryaily Gag he Mali Malfter.mayhrough. 
RIES when (h com muſt! 
be ſoarti ally levdld-and gr ormmernr yr have a' 
brwmae 7 ae toi that hole 7 "andwocany ps 0377 1004/5; papans 
, Now! — model! is yang nk cle-hard , mhich 
way or: lictle av your W 
pn bopclangtom et ga mixed: together 5-1 yow ſhill -edver/ che- 
bottons/atlcaft two Inchts thick; Laying it level and plain, 'as / 
is inn hewed+; which: done ,- you ſhall- alfo' cover all the 
wnd-qapgns boch within and renal with che 'ſame 
— good. fi ngers thickneſſe.,i and the main wall 
of the whole Cifent ſhallben full foariin thicknefle ,-' as whll-for ' 
ftrerigt ow ewrommeng 1 wemk as other private reaſons for-the/hol-. 
ding the gtain and-Wwatcry: Whoſe: poyſe and weight might arher- 
wiſe'endanger a weaket ſubſtance, And thus much concerning 
the Malt-houſe; and _ ſeveral pes "ev which do be- 


longunto theſame...;r/. ' 1: 


I will now ſpeale : a inte in general FT) maucking hs Att; The manrer 


s$kil, and-'k of: Malt 
to the:conclafiot bf this. Chapter » + becanſe: whoſoever is ige Malc 
norant; in any.of the uhings before ſpoken, of ,. cannot by any 
means ever attain to: the perſcition, of the moſt true; and moſt 
thrifty Mak-making, | To, begin\then (with! the Ari: 6f me 
Wing s 199.5 1 -9cenhyngr! wie peice you (hall firſt 
having proportioned the quantiey yori myers » \ which 
ever be anſwerable co-'the continent :of Cifterne, 
hd your Ciſterne to your flooers ) let lo talchit-ranis downe 
from your - upper'; Garner: 'intb./the- Cifterne:;,, | or 'other- 
wiſe :be carrie: into; (your) Cilttraes: as you ſliall pleaſe 2, or 
your occafions:delire:; , abd; this Barly would by all mmcancs be 
very clean and neatly dreſt/z: then. when, your Ciftery is filled, 
you ſhall fcom- your: Pawp-or Well the i water into 
the Cifterne. till all the Corn be drenche-, and tharthewater 
| Algae aboyeiie 5 Ifthera be any Cara that; [will noe ſink: 3 ; you 
hall wah it; +5-ofgur gras let ir reſt 
_ andeover the! ; and thas for the ſpace wp. 
you fall er the Gor ip in the wars, * ler he _ 
nights 


which Phat referred _ to make 


-  - Inthis Conch; yonu ſhall-ler the Corn lye:thiee 


with | your  thovel. you y the' Com from: the 'Ce-- 
ſtern unto the Mak-floore , / and when all is out, and the Ce- 
ſtern cleanſcd ',” you (ball tay all che wet Cormon agreatheap, . 
round or long. and flat on the Top:; and the thicknehs of this: 
heap: ſhall be anſwerable to- the feafors of 'the-year ;;- for if 'the- 

weather be oxtream cold, rhen:the heap ſhall be made very thick, 


iscallcd: 

raw Male Pimp | 
nights: mote 

withour ſtirring , - and afcer the expiration of rhe three ' 


to {prout:, ( which is: called coming of M 
never ſalittle. , -az but'thevery' white end 

ing-out: >. ( fo it beinithe, ourward:pan of 
you (ball then break openrthe cond 4; ' and in | 
che Corn lay! necreſt 5: you ſhall! find rhe -fprouc or. Com'of & 
greater largenefie © then with your ſhovel you ſhall rurrs at 
the outward part of the couch-inward:i, - and: the: inward our-! 


was at the firſf}; andſolcr ir belt thav day andiojght ;-and rhe” 
ver again: , 
different thickneſiſe.ovcr. 


_ 
” 
4 


% 
- 


the Malt muftbe. 


Ponds hues thick-ac | the: moſt;, nor-failing after for rhe 
weeks, ;to-corn It” ce: | 


theſtaſon of: che weacker; , ' for-if. jt. be warm, 


alſo by,the 4 | 
has donad ie” ha 


ſhed , 7 fall in che rurning rubbe ic well be- 
eween pa hon.; and ſcowre ir. to. make Come fall a- 
Way, ng it alf tre , pus out your 


fice, randy, Male cool upon {e's Prog. ay Jeep 
and after raifing up thefride cvs Loraictyof thelalte evath z and 
gathering the Malt together on a heap , empty ic with the 
Come and all into your Garners , - there ke it lye (if you 
have hot preſenr occafton touſe it ) for # moneth or two or three 
ary 9 apo » foras the Gome or daſt of the Kiln, for 
ece be ge melloweth and ripenicth the Malc' , © niaking it bet- 
fale or expence , ſotolye tos fong in it dorh ingen- 

der Weevel, Wormes, and Vermie's which doe. deſtwoy the 


grain 

Now for the dreſſing ard cleanſing of Make at {lick 2ime es 
it igcicher to be ſpenc in the hoyſe ,. or fold in the Market ; 
you ſhall firſt winnow it with # odd. yin cicher from the 
Aire, or from the Fan; ahd' before the winnowing , you hall 
eub it cxceeding well between hands » to ger the Coe oc 
ſprowting clean away ; for the-beaury ue wp wr 
is when it is moſt ſmug, cleane, bright > and wo Beveyi 
the view, | for then there isleaſt waſte, and greateſt profir t for 
Come and duſtdrinketh up the'L , and givesanill tafte to 
the drink, ' -Aﬀeer itiv rudd'd and winnowed , you ſhall 
then rec it over ina fine Sive z atm of the male beun» 


cleanſed, rhen'rub it againe ky be pare, and 
theribbings ntbigr ill ie on te TO of es he 
calt off at pleaſure > and _ 


- * conſtant jams rc. Fry Gr 74 waki 


Now —_ cttain Oki 
which may, by j NOWE4ſs pmie.>, lms 
engl our ach is mo {t canſonant corealon, and the NG ho- 


neſty and cquality,!. -. , 
Firſt, theres a diffrencſ mens opinions, aching the 


that is, from dr, ing > for 


ſore, will allow Fo pos "Tx ni py ) 
A ig: all Slow Jn Bs daycs , and p give this rea 


Wl ,* they ſay, it makex the hers Jo whicz and br 

3: and FORO not get is nod elgh- 

the. ' 33A8&hac Ay 905 an makes ita 

Cr cal more beaugifyl 3. and fo, monks Wh le -: 24 ic 

oth not come, or ſhoot one. ſo much fprout. , . as that .which 

lycth a longer times and, ſo preſeryeth.: more heart in the grain, 

" makes it bol'd and fuller , _ ſo conſequently more fall 4 ſub; 

Kance, mr ba more, of a litle,. thanthe other c of quch 
more!” . 1, 

Ther . io. bow, 79 [7 nut i fobltancial crarh 

for ( alt ] = © chat Wk wah lieth leaſt gat 


.the flooc-, . muſt be: he whicel TEE yet has 8 wit 


.wanteth, any of 4 doe time af ome wor 
' COme,£ $. cannp 
| ttm Hd ig As ge No hah! to Fol an | ſprour, 
ad read Free SIE On our: . as muck timer | 
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which purteth not out his fall (proue, bur *hach chat moyſtare 
(wich roo mach haſte Y driven in which thould be expelled, 
can nevee be Malt of any long laſting, or profitable for indu- 
rance, becauſe ic hath ſo much moiſt ſubſtaoceras doth make it 
both, apr to corrupt and breed worms in mcſt 'great abun- 
dance, Ic is moſt true, that this haſty made Malr is faircft to 
the cye, and will ſooneſt bz vented in the market ;- and being 
ſpent as ſoon as it is bought, little or no loffe is to be per- 
ceived. y yet if it b: kept three or four months or anger an- 
leſſe the place where ic is kept, b: like a hot-houſe.) ic will be 
ſo dank and give again, | that it will be little berter than raw 
Malt, and ſo good for no ſervice without a ſecond dry- 


ing. ; 

B-lides, Malt that is not ſuff:red to ſprout to the full kind- 
ly, but is ſtopt as ſoon as ic b:gins to peepe, much of that 
Malt cannot come at all; for the moiſtclt grains do ſprout firſt, 
and the hardeſt are longer in breaking the husk ; now, if you 
ſtop the-grain on the firlt ſprouts, and not give all leifurc to come 
one after another, you ſhall have half Malt and half Barley, and 
that is good for nothing but Hens and Hogges trongh. So that to 
conclude, lefſe than three weeks you cannot have tro make good 
and perfe& Malt. 

Next, there js a diff:cence in-the turning of the Malt; for 
ſome ( and thoſe be the moſt Men-malfters' whatſocver ) turne 
all cheir Male with the ſhovel, and fay ic is more cafic, more 
ſpeedy, and diſpatcheth more in an hour, then any othee 
way doth in three ;, and it is very truc, yet it ſcattereth-much, 
behind unturn'd, and commonly that which was- undermoſt 
it leaveth undermoſt till, and ({o by ſome comming too mnch 
and others noc comming at all, the Malc is oft mach imperfc& , 
and the old ſaying made good,/har too mrch haſte makerh waſte, 
Now, there are others ( and they are for the moſt part Women 
malſters ) which curn all with the hand, and thar is the be|t , 
ſafeſt, and moſt certain way ;- for: there is not a grain which 
the hand doth not remove, and turn over and over, and laycs 
every ſeveral heap or row of fych an even and juſt thickneſſe , 
that the Malt both equally commeth, and equally ſeafoneth 


together without defeR or alteration ; and though he that 
N 3 hath 
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hath much-Malt co make, _ will be willing to hearken to the (wif- 
reft courſe 1n making, yet he that will make the beſt Malr, muſt 
cake ſuch lcifure, and imploy that labour which com- 


lon " 

"Then there is another eſpecial care to be had in the com- 
ming or-ſprouting of malt, which is, that as it muſt not come 
too little, ſo ir muſt not by any meanes come too much, for 
that is the groffeſt abuſe that may be ; and that which we call 
camed or ſprouted toQ much, is, when cither by negligence , 
for want of looking to the couch and not opening of it, or for 
want of turning when the Malt is ſpread on the floor, it comes 
or ſprouts at both end;, which Husbands call Aker fpierd : fuch 
corn, by reaſon the whole heart or ſubſtance is driven out of 
it, can: be good for no. purpoſe but the Swine trough, and. 
therefore you muft have an cſpccial care both to the well ten- 
ding of the couch, and the tirning the Malt on the floore, and 
be ſure. ( as ncer as you can) by the ordering of the Couch, and 
heaping the hardeſt grain inward and warmeſt; to make it all 
come very.-indifferently rogether. Now, if it fo fall our, that 
you buy your Barly, ami bappen to light on mixe grain, ſome 

ing old: Corn, ſome new Corn, tome of the heart-of the 
ſtack, and ſome of the ftaddle, which is an ordinary deceit 
wi: h Husbandwen in the Market, then you may be well afſu- 
red, that this grain .can nevet come nor ſprout equally roge- 
ther, , for the new corn will ſprout before the old, and the 
ſaddle before that in the heart of the ſtack, by reaſon the one 
exccederh the ather- in moyſtnefſe : therefore in this caſe = 
ſhall mark well which commeth firſt; which wilt be fill in 
the heart of the Couch, and with your hand gather ic by it 
Elf into a ſeparate place, and then heap the other together 
again : and thus as it-commeth and ſproateth, ſo gather it 
from the heap with =_ hand, and ſpread igon the floor, and 
keep the other till in a thick heap till allbe fproured. Now 
laſtly obſerve, that if your Malt be hard to ſprout or come, 
and that the fault confiſt -more in the bitter coldnefſe of the 
ſoaſon, than any defeft of the Kom, that then ( befidesthe 
thick or cloſe making of the heap or couch )you faile not to 
cover it. aver wh fome thick weollen clothes, as coorſe 4 

, veriids, 


verlids, or ſuch like tuff, the warmth whereof wil make it 
come preſently ; which once perceived, then forthwith un- 
cloath it,and order ir as aforeſaid in all poynts. Andthus much 
for the Art, Order, Skill, and Cunning, belonging to Malt ma-« 


a: 8 astouching the making of Oates into Malt, which is Of Oar- walc. 


a thing of generall uſe, in many parts of this Kingdome where 
Barley is ſcarce, as in'C beſhive, Lancaſhire, mach of Daybi{bire, 
Devonſhire, Cornwall, and the like, the Art and Skill is all 
one with that of Barley, nor is there any variation or change 
of work, but one and the fame order {till ro be obſerved ; onely 
reaſon thac Oats are more ſwift in ſprouting, and apt to 
utter, ball, and hang together by the length of the ſprout than 
Barley is, therefore you muſt not fail but turn chem oftner 
than Barley, and in the turning be carcfall co turn all and not 
leave any unmoved. Laſtly, they will need leffe of the floor 
than Brriey will ; for ina full fortnight, or a fortnight and two 
or three dayes you may make very good and Oat male. 
But becauſe 1 have a great decal more to ſpeak particularly "of 
O«tes In the next Chapter, I will here conclude this, and ad- 
viſe every skilfull Houſewife to joyn with mine obſervations, her 
own tryed cxperience, and no doubt bur ſhe ſhall find both profic 
and ſatisfaQtion. - 4 


CHAP. VI. 


Of the excellency of Oats, and the many ſingular vertnes and uſe of 
them m a Family, 


Ates although they are of all manner of graine the cheapeſt 
auſe of their generality, being a grain of that good 
and hardneffe, that it wil! grow in any ſoyl whatſoever, be it 
never (o rich, or never ſo poor, as if nature had made it the onely 
loving companion and true friend to mankind ; yet it is a graine 
of that ſingularity for the multiplicity of vertues, and necefſary 
uſes for the Millenance and 6 of the family, that not any 
other grain is tb be-compared with ie ; for it any other have 
rr nm. > tata” 
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then 1t wancs many degrees. of <quall yertue ; ſo that: joyning 
vertue and-yaluc, rogether,no Hr bd, Houſe-wife or Honſehee- 
per whatſocycr,hath ſo truce and worthy a friend, as bis Oats are. 
To ſpeak then firft of the vertues of Oates as they accrew to: 
Catcel and Creatures without doores, and firſt to begin with the 
Horſe, there is not any food whatſoever tht is fogood, whole- 
ſome.and agreeable with.the niture of a Horſe as Oats-aregbeing 
a provender in which he taketh ſuch delight, that, with it hee 
feedeth, travellcth, and doth any violent labour whatſoever, 
wich more courage and comfort, then with any other food that 
can be invented, as all men know that have cither uſe of it, or 
Horſes : neither doth the Horle ever take (urfeit of Oates ( it they 
be {weet and dryYfor all be,he may well be glutted,or ſtalled up- 
on them with indiſcreet fecding , and ſo refuſe them for a little 
time, yer he never (arfeiteth, or any preſent fickneſſe will follow 
after : whercas no other grain but glurs a Horſe therewith, and. 
inſtantly ſickneſſc will.follow, which ſhewes ſurfeic ; and the 
danger is oft incurable: for we read in /raly, at the ſiege of Naples 
of many; hundred Horſes that dyed on the ſurfcit of wheat ; at 


_ Remealſo dyed many hundred Horſes. of. the plague, which by 


due-proof was found to procced from a furfcit taken of peaſon , 
and fitches 5 and fo I could run over all other graines, but it is 
needlefſe, and far from the purpoſe 1 have to handle ; ſuffice it, 
Oats for Horſes are the beſt of all foads whatſoever , whether 
they be bur onely cleay threaſht fromthe ſtraw and fo dryed, or 
converted to Oat-meal,and ſo ground and made into bread, Oats 
boy I'd, and given a Herſe whilſt they are cool, and ſweet,are an 
excellent food for any Hor'e in the. time of diſcafſe, poverty or 
fickneflezfor they ſcowr and fat exceedingly. 

In-the ſame nature that Qats are for Horſes, ſo are they for the 
Afſe,Mule,Camel,or any other beaſt of burthen. ||, + -- 4+, 

If you will feed cicher Oxe, Bull, Cow, or any Neat whatſoe- 
ver to an extraordinary height of fatnefle, there is no food doth 
it ſo ſoon as Oates do, whether you give them in the ſtraw, or ' 
clean threaſht from the ſheaf, and well winnowed ; but the win» 
noged Qare.is the belt, 3 forhy chem 1 have ſecn, ahOxe, fed to 
twenty poundz,twenty four; 3,and, thirty, pounds,. which, is, 


* 


a molt unreaſ6nable rcconing for any. beaſt ; only ſeam, and che. 


L z 


tallow hath been precious, I Shcepe 


Wo .0 
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Sheep or Goats may likewiſe be fed with Oates, to as great 
price and profit as with Pcaſe, and Swins are fed with Oates 
cither in raw Milt or otherwiſe, to as great thickneſſe as with 
any graine whatſoever ; only they muſt have a few Peaſe after 
the Oats toharden the fat,or elſe it will waſte, and conſume in 
boyling. Now for holding Swine, which are onely to be pre- 
ſerved in good fl:fh, nothing is better then a thinne mange made 
of ground Oats, Whey, Burter-milk, or other ordinary waſh or 


ſwillings, which cither the Dairy or Kitchin affordeth -; nor'is 
there any more ſoveraign or excellens meat for Swine inthe | 


time of ficknefſe, then a mange made of ground Oates and ſweet 


Whey, wartned Iuke-warm on the fire, and mixt with the pow-: 
«der oft Ruddle, or red Oaker. _ Nay if you will go to the matter' 


of pleaſure, there is not any meat ſo-excellent for the feeding, 


and wholſome keeping of a kennel of Hounds,as the Mange made 
of ground Oats and ſcalding water, or of beet broath, or any os!! 


ther broth, in which fleſh hath been ſoddin ; if it be for the 
feeding, ſftrengthning and comforting of Grey-hounds, Spaniels, 
or any other ſort of renderer Doggs , there isno meat better than 


ſhceps heads, hairand all, or other intralls of Sheep chopr'and : 


well ſodden with good (tore of oat-meal. 
Now for all manner of Poultry, as Cocks, Capone, Hens, 
Chickens of great fize, Turkeys, Geeſe, Ducks, Swannes, and 


ſuch like, there is no food feedeth them better than Oats, and if: 


it be the young breed of any of thoſe kinds, even from the firſt 


hatching or diſcloſing, till they be able to ſhife for themſelves ; * 


there is no food better whatſoever then Oat-meal:Groats, or fine 
Oat- meal,cither ſimple of ie ſelf,or elſe mixt with Milk; drink, or 
elſc new made Urine. | | 


Tir 


Thus much touching the vertues and quality of Oates or Oate Vertue of 
meal,” as they /aze ſerviceable for theuſeof Catrel and Poultry, 22ts for man. 


Now for the moft neecfary uſe thereof:for man, : and the generall- 
ſupport of the family , there is no. grain in our knowledge an- 
ſwerable unto it. | 

Firſ#for the ſimple Oat it ſelf (excepting ſome particular phyſich 
helps,as frying them with ſweer butter ,G putting them in a bag, 
very hot applyed tothe belly, or ſtomack.to avaid collick or windines 


& ſuch experments.) the moſt ſpecial nſe which is mad: of them 
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1s for Malt co maks Beer or Ale of, which it doth exceeding well : 
and mainiamnetb many lomns and Countries ;but theOarmeal which 
is drawn from thew,bring the heart and kernel of the Oat is athing 
of mychrarer price and eſt imation;for ts ſpeak. truth, it is likg*Sair 
of ſuch a general uſe, that without it hardly can any Family be 
maintaired:therefore I think it not much amiſs to ſpeak a word or 
two,touching the making of Oat-meal.Y ou ſhal underſtand then, 
that. to maks good and perfeit Oat-mea', you ſhall firſt dry your 
Oats exceeding wel; then put them on the Mi ,which may ether 
be water-mill;wind-mil ,or horſe mil} (but the Horſe-mill is beſt) 
& no morebut cruſh or hull them;that i:,to carry the ſtones _ go 
that they may no more but cruſh the buſk rows the Kernel: then 
ſhall winnow the hulls from the Kernels either with the wind , 
ora Fan, and finding them of an indifferent cleannefle ( for it is 
impoſſible to -hull them all clean at the fi: ft ) you ſhall then pur 
them on again, and making the mill go a little cloſer, run them 
through the Mill again, ' and then winnow them over again, and 
ſuch Greets or Kernels as are clean had, and well cut, you may 
lay by, and the reft you ſhall run through the mill again the 
third time, and ſo winnow them again, in which time all 
will be —_— and the Greets or full Kernels will ſeparate from 
the ſmaller Oat meal ; for you ſhall underſtand, that at this ficft 
making of Oatmeal, you ſhall ever have ewo ſorts of Oat-meales, 
thatis, the full whole Greet or Kernel, and che ſmall duſt Oat- 
meal : As for the coorſe Hulls or Chaff that commeth from 
them,that alſo is worthy ſaving;for ic js an excellent good Horſe 
provender for'any plow or labouring Horſes,being mixt with ci-- 
ther.bcans,peaſe,or any other pulſe whatfocver, 
Now for the - and _— of mv = —_— meals 
in maintaining the family, they are ſo many ( according to the 
many cuftoms of many Nations ) that it inaimoſ | le to 
reckon all;yet(as near as T cai) | will impart my knowledge, and 
what I have tane from relation. 

Firſt,for the ſmall duſt, or meal Oat-meal, itis that with which 
all portage is made and thickned, whether they be meat pottage, 
Milk portage, or any thick, or elſe thinne Grewel whatſoever , 
of whoſe goadneſſe and wholſomneſſe it is needleſſe to ſpeak, tn 
that it 1s frequent with every experience : Alſo, with this ſmall 

IF meal 


— 


Book 2. Skill in Oatmeal. 
meal Oat -neeal, is made in divers Conmries fix ſeverall kinds of 
very yood and wholſome brea"tvery one fintr than another at your 
Anacks, Fanacks, and ſuch like, Alto there is made of it, both 
chick thin Oaten cakes, which are very ares in taſte, 
and much eſteemed 2: bur if it be mixed witch fine wheat-meal , 
then it maketh a moſt delicate and dainty Oat cake, either 
thick or thinne, ſuch as no Prince in the world bat may have 
them ſerved to his Table : alſo this ſmall Oat-meal mixed 
with blood, and the Liver of cither Sheep, Calfe, or Swine, 
maketh that pudding which is called the H or Haggus, 
of whoſe goodnefſe it is in vain to boaft, becauſe there is hard - 
ly to be found a man that doth not affet them. And 
kfily, from this ſmall Oat-meal by oft ftceping ir in water 
and cleanfing ir, and then boyling it ro a thick and fliffe 
jelly, is made that excellent diſh of nicat which is ſo cfteermed 
of in the weſt parts of this Kingdome, which they call Waſh- 
brew, and in Cheſhire, and Lancaſhire they call it Flamery , 
or Flamery, the wholefomneſſe and rare | pan— nay, the 
very Phyfick helps thereof, being ſuch and ſo many, that 1 my 
ſelfe have hzard a very reverend and worchily renowned 
Phyſician ſpeak more in the commendations of that meat , 
than of any other food wharſocver : and certain it fs, thaty on 
fhall ae ka of any that ever did ſurfeit of this Waſh brew 
or Flamery ; and yetl have ſecne them of very dainty and 
ſickly ftowacks which have caten t quantitics there- 
of beyond the proportion of ontbinry meates. - Now 
for the manner of cating this meat, it is of divers div 
uſed ; for ſome cat-it with Honey, which is reputcd the be 
fauce ; ſome with Wine, cither Sack, Claret or White ; ſome 
with ſtrong Beer, or ſtrong Ale, and ſome with Milk, as your 
abilicy, or che accommodations of the place will adminiſter, 
Now there is derived from this Waſh-brew another coorfer 
meat which is as it were the dregges, or groffer ſubſtance of 
the Waſh-brew, which is called Gird brew, which is « well 
filling and ſufficient meat, fit for ſervants and men of labonr ; 
of the commendation whereof, I will not much Rtand, in that 
is a meat of harder diſgeſtion, and fix indeed but for ſtrong 
able Romacks, and ſuch whoſe toyl and muc'1 ſweat both - 
liberally - 
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liberally ſpendeth evill humours, and alſo preſerveth men from 


the offence of fulneſs and ſurfcits. . 
| Now: for the bigger kind of Oat-meal, which is called 
Greets, or Corn Oat meal, it is ofno lefſe uſe than the former , 
nor are there fewer meats compounded thereof : for firſt, of 
theſe Greets are-made all ſorts of puddings, or pots ( as the 
Weſt Countrey tearms them ) whether they be black, as thoſe 
which are made of the blood of Beaſts, Swine, Sheep, Geele, 
Red- or Fallow Deer, or the like, mixt with whole Greets, 
Sact, and wholſome hearbs ; or cle white, as when the Greets 
aremixt with good Cream, Egges , Bread-cramms, Suzt,Cur- 
rants, and other wholſome Spices. Alfo of theſe Greets is 
made the good Friday. padding, which is mixt with Egges, 
Milk, Suct,Pcnny- has Wo boyl'd firſt in a linnen bag, and then 
ſtripe and buttered with ſweet butter. Again, if you roaſt a 
Gooſe, and ſtop her belly with whole Greets beaten together 
with Egges, and after mixt with the Gravy, there cannot be a 
more bctter or pleaſanter ſawce: Nay, if a man be at Sea in a- 
ny long Travel, he cannot cat a more wholſome and pleaſant 
t then theſe whole Greets boyled in water yill they burſt , 
then mit with. butter, and fo caten with ſpoons, which 
although Scamen call it ſimply by the name of Loblolly, yer 
there is not any meat, how magnificent ſocver the name be, that 
is mare toothſome or wholſome, And to conclude, there is 
no way or purpoſe whatſoever to which a man can uſe or im- 
ploy Rice, but with the ſame (eafoning and order you may 
imploy the whole greets of Oat-meal, and have full as good and 
wholſome meat, and as well taſted ; ſo taat I may well knit up 


- this Chapter with this approbation of Oat-meal, that the lictle 


charge and great benefic conſidered, it is the very Crown of 
the Houſwifes Garland, and doth more grace her Table and her 
Knowledge, then all graines whatſoever ; neither indeed can 
any Family or Houſhold be well and chriftily maintained , 
where this is cither ſcant or wanting. And thas much touch- 
ing vgs worth, vertues, and great ngceſſity of Oates, and 
Oat-meal. | . 
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Skill in Brewing and Baking, 

2 { Tt CHAP: V.11 I. J | 

Of the office of the Brew-houſe, and the Bake-hotſe, aud Mins 

the neceſſary things belonging to the ſame, | 
AF fn.ou Engliſh Houſe-wife knowes how to preſerve 
| ; health. by wholeſome Phyfick 5 -rotnouriſh by good 
meate's and to cloath-the body with warm garments; the muſt 
not, then by any meanes be. ignorant in -the proviſion of bread 
and- drink ; ſhe:zmuſt know both the proportions: and. com- 
poſitions 'of the fame. :. And for as mach as drink is in e 
houſe more generally ſpetit 'than ; bread , ' being: indeed, : (bar 


how well 1 know not ) :made the very ſubſtance oF alkencertain- 
meat, ;.1 will firſt begin wich ic ; - and therefore you ſhall know 


that: generally our Kingdove hath but two kinds of drinks, Diverſicies of 


that is to (ay, Beer and Ale; but particulatly four, as Beer, Ate, P"inks. 
Perry, and Gider ;:and to theſe we —_—_— two more; 'Mced, 
and Metheglin 5' rwot compound. drinks of! Honey ani} Herbs, 
which. in the placts! where they are made, av in Wales, and 
7 Marches z are reckoned for excecding/ wholeſome and coi: 
all. | | 
To ſpeak then of Beer, although there be divers kinds of taſts Strong beer, 
and ſtrength thereof', ' according coctheallowance of Malry hopps, 
and ago given unto the ſame; yet indeed! there can be'truly faid 
to be burewo kinds thereof, mmely, Ordinary beer, and March 
b:er, all other becres being derived from them. | 
Touching” ordinary beer, which is that:, | wherewith either Of ordinary 
Nobleman, Geneleman, Ycoman,..or Hasbandman , ſhall main- der. 
taint his Family the whole year” , ' it is meet firſt thar our Eng 
ih HHonuſe-wife reſpeRt the proportion or! allowance of Male 
die to the fame ,' which amongſt the beſt Hmrrbands, is thoughe 
moſt convenient ; and'it is held, thae rodraw from one quarter 
ofgood malt three hogſheads of beer , is the beſt ordinary pro- 
portion that can be allowed; and having age and good caske 
to lyc in; it will be thong enough for any good mans' drink-- 


Now for the brewing .of ordinary beere , your maltbeing Of brewing 
| well :dioary deer, 
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well ground, and put in your m ſh-fat , and your Li __ in 


your Jead ready roboyle ,"/ yah ſhall "then by little and little 
s or pailes put the boyling Liquor to the malt, 
and' then' ſtir it even to the bottom cudertingly well-toge- 
ther, which-is called the-maſhing of the male , then the Liquor 
ſwimming inthe Top , cover all over with more malt; and fo 
let is Rand an hour and more in the maſh-far-, wo ſe 
- wk a may if you pleaſe , | heat more Liquor'in y ad 
for your ſecond 'or {ma!l drink , this done, pluck up -your 
roam , and ct the fiſt Liquor runne gently from the 
malt, either in a clean trough , or other veſſels prepared for 
the ſe , and then ſtopping the maſh fat againe, pur the 
want far aor- to the "male, and wer yr together ;; thin 
L ing emptied + put your firkt Liquor or wort therc- 
Dain bs eeniyraiiner of mal ut a pound and a halſe 
of the belt Hops you canget , and boile them an_houre cog 
ther; till taking up a diſh full thereof , you fee' the Hops fbr 
into the bottom of the diſh ; this done, put the wort thorow a 
ſtraight Sive, which may dcainthe Hops ic into your coo- 
ker, wich ſtanding over the Guilesfat ,” you ſhall in the bortom 
eliieof, (eta great bow! with your barn - and fome of the fir 
wort ( before the —_— come into it mixt rogeather) that it 
may riſe thercin , and then let your wort drop or runne gently 


this you ſtlldoe the ſrt day of your brewing ,_ Texng 

oc y of your » tetring-your 
coolde drop all thenighefollowing » and ſome part of. the next 
morning , and as it drops if you find that a black skum or mo- 
ther riſech upon the barm , you ſhall wich-your hand take ic . 
off, and'calt icaway ; then nothing being left in the, cooler, and 
the Beer well riſen, wich your hand fiir it about , and'ſo lex 
it Rand ha er ogy at i yy the barme 
| [4 cr, Bn to | (heads, being 
clean waſh'd and ſcaldeg , and Ie ie rge ; andherein you 
ſhall obſerve: not ro Tun your veils too full |, for fear 
i purge 100 much of the barm away : when it- hath. purged a 
day and night , | you ſhall cloze pp the bang-holes with/Clay, 
and onely for a day or two after, keep a vent-hole in it, and af- 
ter Glaze it up as faſt as may be. Now for yeur ſecond or —_ 


. hide. ; poi 
over ie very cloſe; tll your fir Brtre Be þ 
then; as before, put it alſo to barm , REL 


other wayes Tat Obſcrrations', kw he g of 

beer ; bur none ſo good , fo caſts; ; fo rcady and Tac 

a0 his before ſhewads necher will ny ogy org | 

ſooner, for it - ata fortnights age , wi 48 - 

tomg and fray. * 
Now for tha brewing 6f the beſt Match Beere , ſhalfals of rewing 4 

low'to a Hogſhzad thereof ; ' a quarter of the beft Male wel} the beſt month 
ound ; then you ſhall- take a Peck of Peafe , of Mae lb 

Wheat, and half a peck of O's, and grinde them all very well 

rogether 7 arid chen mixe them wich your Male ; which done; - 

you ſhall'in all points bee this beer , 'av you did the former 

ordinary Beer '; ondy you (hall allow a and a half 

Hops to this on: Hogltitad : and whereas before yon drew buy 

two ſorts of beer, ſonow you ſhall -dr three ; that is, a Hog(- 

had of the b:ſt, —_——_— ſecond, and half aHogſ- '4 

head of fnall brer 4 chour any tugmmearion of Hopt or | © 


ThisMireh beer would be br:wed inthe months of March | | 
of April, 4nd ſh5ald(ifithay=righ:) have a whole'y=at to ri 
in: it will laſt eve2, three, ar four years, if ic lic cool ; and ei 

Ek ht _ though wich never {© machlei- 


__ 

many, Whrog frong Ale, becauſe ic is drink of 
fic feng lating iy, therefore you Thall brew lefle 
te. Cn at 2 tine "thereof! , ' as two Fagu 
ure 
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it. did wes rf} > and chen-preſencly take-our. 
and the.leafs -, and then boyl ira fall boure with..the 
hops, as afore-ſaid,: and then cleanſe ir, | and (et it in-veſſeleco! 
cootz when it is milk-warme, having ſet your barrn-to riſe with 
ſore ſweet wort , then pat all into the guile fat, and as ſoon ag ic 
riſeth, with a diſh or bowl i; ade itin, and ſo keep ityich continu- 
Wy (> Ul beating a.day anda night arleaft, and after tun is,, From this 
r= q-d2{i1 7 Aleyou mayalſo draw balffo much yery good middle Ale, and a' 
" hlepare very good ſmall a 
Brewing of . Touching ;the brewi Bottle-Alc ai if diff:rech nothing 
octle Ale, arall from Brewing of rong Al Ale',, only, is muſt be drawne 
in a lag proport rtion , a8! at leaſt ewenty, gallons: of half a, 
7 5 god when i nes to; be;ch »,you ſhall blink is; 
as Was .) more by - chan. was the. it 
le, for it muſt be pretty and ſharp ; which giveth the life a 
quickn an Ang 5 ORR when ,you on ic , you's ſhall foqpie it 
into. xou rrow mou 
them'cloſe with cork) ſet them in a Ge (of Bn up to oy W - 
and , and befure that thecorks befaft ried in with 
Goa re te riſing qut, or raking vent; which # uter 


: Frch drink from this boule-Al: > 
any pes er or Ale whatſbever , if you keep it after it is 


bijack'd. qpd; boyled i an. a « of ro then ging ben 


Ek .and let, they) oe RE ill the-wort look. a 


1 a lion; to is, ©. the drink 
its reac ry the felh and be much wore Rely in 
Of maki 7d Fears naking f Per and Ci fr) 5, UF; 
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your Perry is made of Pears only., - and your Cider of Apples ; 
and for the manner of, making . Ken's it is done after one 
faſhion ,. that is co (Ay : After your Pears and Apples are well 
pick'd from the ſtalks, rottennefſe , and all manner of other 

Ith, you (hall put them in the Prefſe-mill , which is made 
with a Mil-ftone running round ina circle , under which you 
ſhall cruſh your Peares or Apples , and then training them 
thorow a bag of hair-cleth, tun up the ſame , \(after it bath been 
alittle ſerled ) into Hogſheads, Barrels , and other cloſe vel- 
ſels. 

Now after you have preſt all , you ſhall fave that which is 
wichin the hair-cloth bag , and putting it into ſeverall ve\- 
ſels, put a pretty quantity of Water thereunto , and afterir 
hath ſtood a day or cwo , and hath bzen well ſtirred together, 
preſſe it alſo overagain , for this will makea (mall Perry or 
Cider, -and muſt be ſpent firft. Now of your beft Sider , - that 
which you make -of your Summer or ſweet fruit , you ſhall 
call fummer, or ſweet Sider, or Perry ,- and that you ſhall 
ſpend firſt alſo; and that which you make of the Winter , 
and hard fruit, you ſhall call Winter, and ſowre Cider , or 
+ and that you may ſpend laſt , forit will endure the lon- 
gelt. 


Thus after our Engliſh Houſc-wife is experienc'd in the brew+ Of Baking, 


ing of theſe ſeveral drinks , ſhe (hall then look into her Bake- 
houſe, and to the making of all ſorts of bread, cicher for maſters, 
ſervants, or hinds, and to the ordering and compounling af the 
meal for each ſeveral uſe. _ | 


To ſpeak then firſt of meales for bread » they are cither q,gcring of 
ſimple or compound ; fimple, as Wheat, and Rye, or com- -— 


und, as Rye and Wheat mixt together, or Rye, Wheat, and 
Barley mixc together ; and of theſe the oldeſt meal is ever 
the b.ſt , and yiecldeth moſt, ſo it be ſweet, and untaintcd ; 
for the preſervation whereof , it is meet that you cleanſe 
your meal well from the bran , and then keep it in ſweet veſ-- 


F 


3. 
Now for the baking of bread. of your ſimple meales|, your pg; : 
beſt and. principal bread is 7 a » Which you ſhall bake Ince " 


this 
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this manner : Firſt, your Meale bei 


and upon the black 
ſtones, if it be poſſible, which- makes the whiteſt Hawer , and 
boulced chrough the fincſt boulcing cloath ,. you ſhall it 
intoaclean Kimnel , and opening the flower, hol'ow Hh the 
midit, putinto ic of che b: Ale barm , the quantity of three 
pints to a buſhel of Meale , with ſome falt to ſeaſon it with ; 
then put in your Liquor-reaſonable warm , and knead it v 
well cogethcr wich both-your hands ; and through the brake , 
et for want thereof, fold it ina cloath , and with your feet 
' tread it a good- ſpace together , then letting it lye an hour or 
thereabours to {wel , take it forth and moald it into. Man- 
chets round atid flat, ſcotch them about the waſte to' give 
it leave to riſe, and prick it with your knife, in the Top, 
heat. 

To bake the beſt cheat bread , which is alſo fimply of Wheat 
onely , you ſhall after your meal is dreft and boulted through 
a more coarſe boulter than was uſed for your Manchets, and 
put alſo into a dean Tub, Trongh, or Kimnel , take a ſowre 
Leaven, that is , +a piece' of ſach like Leaven ſaved from a for- 


and this ſowre Leaven you (ball break into ſmall pieces into 
warm water , and then ſtrain it, which done, make a deep hol- 
low hole ,, © as was before ſaid, in rhe midſt of your flower, and 


mixe'fomepart of the flower therewich , rill the Liquor be as 
thick as a Pancake batrer , then cover it all over with meale, 
and ſo let irlyc all that night , the next morning ſtirre it, and 
- allthe reſt of the Mcale well togerher, and-with a lictle more 
warmwater, barm, andfalcro ſeaſon it with , bring it coa 
perfe& Leaven, ſtifft and firme 3 then knead it, break ic, and 
eread: it, as was before Taid in the Manchers , 'and fo mould 
it. op in reaſonable bigge Loaves > and then bake jt with- an in- 


. ... bread wharfoever, whether irbe frmpls Corn, as Whear.or R. 
1.1 [Cf ivfelf;; or:compoutid Grain, as Wheat and Rye, or mew 
irley, 


» 


and ſo put it into the Oven , and: bake ic. with a gentle. 


merbatch , and well {I'd with fat; and ſo layd upto ſowre, - 


therein” poutt your ftriined Liquor , then with your hand- 


different-good hcat-: and thns according to thee ewo exame. 
ples before ſhewed > you may bake Leayened or unleavened. 


&> 


Barley, or Ryc and Barley, or any other mixt white Corn ; 
becarlh Ayes Iirtle fironger Grain that Wheat, ichall be 
good fir yan , ' topiut your water a Nettle horter than you did ro 
your Wheat. ANEPI oi94” = 

For your brown bread , - or bread for your hinde-ſervants, 
which is the. coorleſt bread for mans nfe , you ſhall take of 
Barley two balkels, of Peafe two pecks, of Wheat or Ryca 
peck, a peck of Malt: -thefe you ſhall grind af together , and 
drefſe ic through a Meale five , '-then putting tt into a fowre 
erough, ſer Liquor on the fire, and when it boyles , let one pur 
in the water , and another with a maſh rudder ſtirre ſome of 
the flower _ it after : hath _ _ with ſale, and 
ſo let ic becill the next day,, and then putting to tac reſt of 
the flower, work it up io tif Deane, che olwkdic » and 
bake it into great Loaves wich a very ſtrong heat ; now if your 
trough be not ſowre enough to ſower your Leaven , then you 
ſhall cither let ic be longer in the trough , or elle take the 
help of a ſowre Leaven with your boyling water ; for you 
maſt und:rſtand, that th&hotter your Liquor is, the lefſe will 
the ſmell or ranknefſe of the Peaſe be perceived. And thus 
mach for the baking of any kind of bread , which our Engl: 
Hos *-wife (hall have occaſion © uſe for the maintenance of her 
family. - 

As for the generall Obſervations to be reſpe&cd in the 
Brew-houſe , or Bake-houſe, they be theſe. Firk » that your 
brew-houſe be ſcated in fo convenient a part of the houſe, 
that the ſmoke may not annoy your other more private 
rooms 3 then that your fupnacebs naade cloſe and hollow for 
ſaving fewel , and with a vent for the paſſage of ſmoke, leſt 
it taint your Liquor ; then that yoa als a Copper before a 
Lad , next that your Maſh-fat bz ever nzarcſt ro your Lrad, 
your cooler nearer your Maſh-fat, and your Guil-fat under 
your Cooler , and adjoyning to them all feverall clean tubs to 
receive your Worts and Liquors : then in your Bake-bouſe, . , 
you ſhall have a fair boulting-houſt., wich large pipes to boute + 
Meale in, fair troughs to lay Leaven in , and fweet ſafes to re- 


ceive your bran ; you ſhall have Boultzrs, Scarſes, Ranges, 
_ and Mealc-fives of all ſorts, both finz and coorſe 3 yoa ſhall 


have 
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have fair” Tablcs to mould on , large Ovens to bake in, t he ſoales 
thereof, rather of ongor rwo intire ſtones, . than of many bricks, 
and the mouth made narrow, ſquare , and cafic to be cloſe cove- 
red ; as for your prſet col:-rakes, maukins , and ſuch” like, 
though they be neceflary , yet they are of ſuch generall uſe they 
need no further Relation. And thus nwch for a full ſatisfaftion 
to all the F/u-bands and Honſe-wine: of this Kirgdome , touch- 
tug Brewing, Baking, and all whatſoever cle appertaincth to cir 
ther of their Offices. : 


The End of the Engliſh Houſe-wife. 
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THE 


ENGLISH 
HOUS-WIFF> 


CONTAINING 


The inward and outward Vertues 
which ought to be in a compleat Woman : 


As her skill in Phyſick, Surgery, Cookery, Extrac- 


tion of Oyles , Banquertting ftuffe, Ordering of great 

Feaſts, Preſerving of all ſorts of Wines, conceired Secrets, 

Diftillatione, Perfumes, ordering of Wool, H:mp, Flax : making 
Cloth and Dying; the knowledgoof D iyries : Offi:e of Malcing; 


of Oats, their excellent uſes in a Family: of m———_ Baking, 
and all other things belonging to an Houſhold. 


A Work generally approved , and now the ſeventh time 
much augmented, purged,and made moft profitable and neceſſary 
for all men, and the generall good of this 
NAI1T{QN. 


By G. M. 


LONDON, 


Printed by W. Wilſon, for E. Brewſter, and George 
Sawbridge, at the Bible on Ludgate-hill, 
neer Fleet-bridge, 1660, 
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TO THE RIGHT 


HONOURABLE 


And moſt Excellent Lady, 


FRANCIS, Counteſſe Dowager 
of E X ETER. 


; (of | Owſoever , (Right Honourable and moſt 


vertuous Lady ) this Book may come to 
= F229 [& your Noble goodnefle cloathed inan old 
IZA name or garment, yet doubrlefſe, ( Excel- 
lent Madam) it is full of many new vertues, which 
will ever admire and ſcrve youz and though ir can 
adie nothing to your owne rare and unparalleled 
knowledge , yet may it to thoſe noble good ones, 
( which will indeavour any ſmall ſpark of your imira- 
tion) bring (uch a light as may make them ſhine with 
a great deal of charity, Ido not aſſume to my lclte, 
(chough I am not altogether ignorant 1n ability to 
judge of rhele things ) the full intention, and ſcope of 
tis whole work : tor it is true,great Lady, that much 
of it was a Manuſcript , which many years agone be- 

A 2 longed 


»The Epiſtle Dedicatory. 

longed to an Honourable Counteſle , one of the grea« 
reſt Glories of our Kingdome , and were the opinions 
of the greareſt Phyſicians which then lived 3 which 
being now approved by one nor inferiour to aty of 
the profeſſion , I was the rather imboldned to ſend it þ 
to your bleſſed hand , knowing you to be a Miltreſſe 
ſo full of Honourable piety and goodnefle , that al- 
though rhis imperfe& offer may come unto you weak 
and diſable, yer your noble vertue will ſupport it, and 
make it fo ſtrong in the world , that I'doubr nor burir 
ſhall doe ſervice to ;all thoſe which-will ferve-you, 
whilſt my ſelfe and my poor prayers ſhall ro my laſt 
gaſp labour co atrend you, 


The true admirer of your 
Noble vertues, 


Gerwvaſe Markbats. 
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For any lever, 


To expel heat 


in a fevcr, 


The royal me- 
dicine lot fe- 
vers. 


Another, 


the hands. 14% 


-—— — — 


1, his han co prevent che (hiaaking of che hand, and finews. 


Take $ 1g2 Ran 17, Y arrow, unlet Leeks;of cach a like 
city, ſtaropehem with Bay ialt, and apply chem 'co-the wn 


Blanch Almonds in the cd water, and make milk of thi 


but it muſt not (eeth) then pat ©© ir S 4gar, and in the extremity 
& heat,ſce that you drink thereof, 


Take' three ſpoonfals of Ale, and a litde - Saffron,” wad 
bruiſe and ſtrain it thereco, then add a quarter of a 
of fine Treacle, and mix altog:ther, and drink it when the 
comes. . 

Take two roots of Crowfoot that grower in a marſly ground, 
which have no lircle ronts about them, to the number of ewes 
ty or more,and a little ofthe earthsthat is about them,and do 
waſh them! and add a [xtlequantity of Saſt,and mix it well 
gether, and lay it on linnen cloarhs, and bind it aboue your 
chumb*-,bertwixec the tft and the neather joint,and let it lie nine 
dayes unremoved,ard ic will expel the Fever, 


An 1rproved Med cine for the greateſt Lark, 
| or Flixe, 
I 
Tik* a rivhe Pomwater, the greateſt you can get, or dfe 
two li.-!2 ons, roaft them very tender to pap, then take '4- 
way the tkirme and the core, and tife only che pap ,” and the 
lixc qquatirv of Chalk finely ſcraped, mix chem- both rogerhier 
t;p.n a crencher before the fire, and work then wellto a phii- 
ficrs then ſpread it 4,pon a linnen cloath warmed very hot as 
may be {uffered, and {bind it unto the navil for ewenty four 
hours,vuſe this medicine twice or thrice, or more, untill the Lak 
be ſtaied; 212 : 21". N08 
3 


Of Oyle of Swallowes.' 


To make the Oyle of Swallowes, tike Lavender-cotten,Spike- 

'Knot-graſſe, 'Ribwort, Balm, Valerian, Roſemary rops,' 
bine tops, Vine firings, French" taallow:s, the tobsof Alctolh 
| * 8 »© £7] col 
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Strawb:rry ſtrings, Turſan, Plantain Walnut tree I&aves; the tops 
of young Bets, Iſop, Violct leaves, Sage of vertue, fine Roman 
Wormwood of cach of them a handful, Camomile, and red R6- 
ſes, of each ewo handful, ewenty quick Swallowes,and beat them 
altogether in a morter, and put to them a quart of Neats foot 
oyl, or May butter, and grind them all well c with two 
ounczs of Cloves well beaten ; then put them alrcogether in ar 
earthen por, and ſtop it very cloſe, that no alr come into it, and 
ſet it nine dayes in a cellar, or cold place,then open your pot, and 
put into it half a pound of white or yellow wax, cut very ſmall, 
and a pint of oyl or butter ; then (:t yuur por cloſe Ropped in- 
to a pan of watcr, and Jet it boy fix or t hours, and then 
ſtrain it : chis oy) is exceeding ſoveraign for any broken bones, 
bonzs out - of joint, or any pain or grief cither in the bones or fi- 
newes. 

To make oy!e of Camomile, take a quart of fallet Oyle and To wake oyle 
put it into a glafſe,then take a handful of Camomile, and bruiſe of Camomile, 
ic, and put into the oy], and ler them Rand in the Came; rwelve 
dzye8 zonly chou muſt ſhite ir three dayes, that is, to- 

d& 2?nit tom the old Camoniiic, ano put in as mach of new,and 
uy oil is very ſoveraign for any grief, proceeding from old 
cauſes, 

To make oyle of Lavender, take a pint of aller Ovie, and' put x, make oile 
itintoa glaſfſe, hen pur to it a handful of Lavender, and lt it of Lavender, 
ſtand in the (ame twelve dayes, and ufc it inall reſpe&r, as you 
did your oyle of Camonvile. 

To make an Oyle which ſhall make the skin cf the hands very To make 
ſmouth, take Almonds, and beat them to oyle, then take whole imcoth hands 
Cloves,an4 put themboth together into a glaſſe,and ſet ic in the 
lun five or fix dayes,then ftrain it,and with the ſave anoint your 
hands every nighe when you goto bed, orutherwiſe es you have 
convenient lcifure., 

To make that ſoveraign water, which was firſt invent;d by 79 wake Dr 
Dr Srephent, in the ſatne form as he delivered rbe Receeic ro? of RF: 
the A-ch-bithop of Carrerbury, a little bfore this d:ach of 
the ſid Doftor. Take a gall n of good Gafcoyn- wine, then 
rake Ging:zr , Galingal:, Cinamou, Nutmeys, Graincs, 
Ulov:s bruiſed, Fenntl-feeds , Carraway-feeds . O:iganum, 
of 
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A reſtorative 
of Roſaſolis. 


of every of them a hike quantity, that is to ſay, a dramythen 
make ſage, wild marjoram, peny royall, mint, rcd roſes, time, 
pellicory , roſemary, wild time, camomile, lavender , of | 
cach of them a handful ; then bray the ſpices ſmall, and bruiſe 
the heebs, and put all into the wine, and let ic ſtand fo twelye 
hours, only ticre it divers times ; then diſtill ic by a Lyn» 
beck, aud kcep the firſt water by it ſelte, for that is the 
beſt; then keep the ſecond water, for that is good, and for 
che laft, negleR it not, for it is very wholeſome, though the 
worit of the three. Now for the vertue of this water, it is this : 
it comforteth the ſpirits and virall parts, and helpeth all in- 
ward difcaſes that commeth of cold ; ic is good againſt the 
(baking of the palfie, and cureth the contration of the finews, * 
and helpeth che conception of women that be barren, ic kill 
cth the wormes in the body, it cureth the cold cough, wy 
eh the tooth-ach, it comforteth the ſtomack, and cureth 
old dropſic, it helpeth the ſtone in the bladder, and in the 
reins, it helpeth a Rinking breath : and whoever uſcth- 
this water moderately, and not too often, ic preſerveth him in 
good liking, and will make him ſeem young 1n old age. With: . 
this wacer Doftor Stevers preſerved his own life , untill 
ſach cxzream age, that he could neither go nor ride, and he 
continucd his life, being bed-rid five ycarr, when other Phy» 
ſitians did judge he could not live one year, when he did 
confefſe a little before his death, ſaying, That if he were fick 
at any time, he never uſed any thing but this water onely : 
and alſo the Arch-biſhop of C amerbury uſed it, and found 
ſach goodnefle in it, that he lived till he was not ablc to 
drink out of a cup, but ſucked his drink through a hollow pipe 
of ſilver. 

- This water will be much the better if it be ſer in the 

un. 

To make a cordial Roſaſolis, take Roſaſolis, and in any wile, 
touch not the leaves thereof in the githering, nor waſh it; 
take thereof four good handfuls, then take two good pints 
of Aquavitz. and put them both in a glafſe, or pewter pot 
of three or four pints, and then ſtop the ſame hard and juſt, 
and fo let it Rand three” dayes and three nights, and the _ 
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day» ſtrain ir chrovgh a clean cloath into anorher glaſſe, or | 
pewter pot z and put thereto halfe a pound of Spgar beaten 
{ma}, four ounces of fine Lycoras beaten into powder, haife a 
pound of ſound Dates, the ſtones being taken oar, and cut 
them and make them clean, and then mince thei ſmall, and 
mixe all theſe together, and top the glaſſe or cloſe and 
juſt, and after diftil it through a Lymbeck, chen drink of -it at 
night to bedward, halfa fpoonful with Ale or Beer, but Ale 
is the better, as muck in the morning faſting, for there is nor 
the weakeſt body in the world rhat wanteth nature or 
frength, or that is in a confiimpcion, bur ic will teftore him 
agair, and cauſe him to be ſtrong and Juſty, and to have a 
marvellous hungry ftomack; provided alwayes that this Roſa» 
ſolisb: gathered (if poſſible) at the fult of the Moon, when 
the Sun ſhineth before noon, and let the roots of them be cur 
away. 


Take the flowers of Rofes or Violets, and break chem ſmall, Addirions ro 
and pur them intoSaller Oyle, and ler them and in the ſame it Ofls. 


ten or twelve dayes, and then preffe it.Or otherwiſe take a quart 
of Oyle Olive, and put thereto fix ſpoonfuls ofclean water, and 
ſtirre it well with aflice, vifl it waxc as white-as milk ; then 
take two pound of red Roſe leaves, and cut the white of the ends 
of the leaves away, and put the Roſts intv Os and then 
put it into a double glaſke, and ſet it in the Sn all tlie Surrirher 
_ and it is ſoveraign for any ſcalding or burning with water 
or oyle. 

Or clfe take red Roſes new placked, & potirid or two, and cat 
the white'ends of the leaves away, thien take May buttcr,and mele 
it over the fire with two pound of Oyle Olive, and wheti it is cla- 
rified, put in your Roſez,and pit irall in a veſſel ofglafſe, vr of 
earth, and ſtopit well about, that no/air enter ini or out, and ſet ir 
in another veſſel with water, and let it boyl half a day or more, 
and then take it forth and ſtrain or prefſe it through a cloath, and 
= it into glalſc bottles : this is good for all manner of unkind 

cate, 


Take two or three pound of Nutmegs, and cut them ſmall, To make Oyl 
and bruiſe them well, then put them into a pan, and beat *f Nutmeg. 


them, and ſtir them about, which done, put them into 
canvaſs 
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canva{le or ſtrong linncn bag, and cluſe them in a prefle, 
them,and get our all the liquor of them, which will be like wan. 
»”4 ; then ſcrape it from the canvaſſc bag,as much as youcan with 
a kniſe ; then put it into ſome veſſel or glaſſe,and ſtop ir well bur 
ſer ie aor in the Syun,for it will wax clean of it felt, within 20 or 
I5 dayes, and ir is worth thrice ſo much as the Nutmeg them. 
{clves, and the oy1 hath very great vertue in cmboring den. 
- rd inward parts, and aflwaging the pain of the Mother, and 
ciatica, 
To make per- Take the flowres of Spike, and waſh them only in oyle Olive, 
te& oyle of andthen ſtamp them well, then put them in a canvas bag, and 
Spike. prefſe them in a preſſe as hard as you can, and take that which 
commeth our, carefully, and put it into a ftrong veſlel of glaffe, 
and ſe it not in the Sun, for it will clear of it ſelfe, and wax 
fair and bright, and will have a very ſharp odour of the Spike; 
and thus you may make oyl of other herbs of like nature, as Lax 
vender, Camomile,and ſuch like. 
To make oile Take an ounce of Maftick, and an ounce of Olibanum poun» 
of Maſtick, ded as ſmall as is poſſible,and boyl them in oy) Olive (a quartty 
a third part;) then preſſe it, and pat it into a glafle, and atrer «n- 
-- ewelve dayes it will be perfc : it is exceeding good for any 
d grief. 
Thus having in a ſammary manner, pafſed over all the moſt 
Phyſical and Chyrucgical notes, which barchen the mind of our 
Engliſh Houſe-wife,being as much as is needfu}, for the preſerva- 
tion of the healch of her. family z and having in this Chapter, 
ſhewed all the inward vertues wherewich ſhe ſhould be adorned : 
I will now returu unto her more outward and ative knowledges, 
whercin albeit the mind be as tzuch occupicd as before, yet isthe 
body a great deal more in ufe : neither can the work be well fit» 
cd by rule or direftion. 
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The Engliſh Honſe-wifes Skill in 
| Cookery. 


—_— 


CHAP. I. 

Of the outward ard ative Knowledye of the, Honſe-wife, and of 
ber Skill in Cogkery, 4s Sall.ts of all forts, with Fleſh, Fiſh, . 
Sauces, Paſtery, Banquetting-ſtuff, and ord ring of 

great Fe-ſtr, 


ez O (pak then of the outward and aQive Knowledges 
which belong unto our Engliſh Houſe-wife, I hold the 
S firſt and moſt JI to be, a po gkill and 

Knowledge in Cookery, together with all the ſecrets 
b:longing to the ſame, becauſe ic 18 a duty really belonging 
to women ; and ſhe tht is atrerly ignorant therein, may not by 
Laws of ftri& Juſtice,challenge the freedome of M arciage,becaufe 
indzcd ſhe can then but perform half her vow : for ſhe may love 
and obey, but ſh: cannot cheriſh, (crve, ard keep him with that 
true duty which is ever expctcd, 

To procced then to this Knowledge of Cookery, youſhall , ., 
underſtand thot the firſt ſtep thereumeo is, to have know- 1. alt kerbs 
ledge of all ſorts of herbs belonging unto the Kitchin ; whe- 
ther they be for the Pot, for Sallets, for Sauces, for ſervings, 
or for any other ſeaſoning or adorning ; which skill of Know- 
ledge of the herbs, ſhe muſt get by her own true labour and expe- 
rience and not by my relation, which would be much too te- 
dious ; and for the uſe ofthem, She ſha!l ſee it in the com 
ficion of diſhes and meat hereafter following. She ſhall alſo 
know the time of the year, month, and Moon, in which all 
Hcarbs are to be ſown ; and when they are in their b:|t flou- 

E — riſhing 
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Her skill in 
the Garden, 


Traniplan- 
ting of herbs, 


Choice of 
ſcedes. 


CO Es 


riſhing, that gathering all herbs in their height of goodnelle, ſhe 
may have the prime uſe of the (ame. And becauſe I will inableand 
not burden her memory, 1 will here give her a ſhore Epicomy 
of all that Knowledge. 5 

Firſt then, 1ce our Engliſh Houſ wife know, that ſhe may 
then at all times of rhe month and moon generally ſow Aſpa- 
ragus, Coleworts, Spinage, Lettice,: Parſnips, Raddiſh, and * 

ives. | : PRI | 

In Februrry, inthe Newof the'Moon, ſhe may ſow Spike, 
Garlick, Borage, Bugloſe, Chervile, Coriandzr, Gourds,Crefles, 
Marjoram, Palma Chriſti, Flowre gzntle, white Poppy,Purflain, 
Radiſh, Rocker, Roſemary, Sorrel, double Marygolds aftid Time. 
The Moon full ſhe may ſow Anniſced, Masked violets, Beets,Skit- 
rits, white Succory, Fennel, and Parſl:y. The Moon old,ſow Ho- 
ly thiftle, cole Cabadge, white cole, green cole,Cucumbers,Hartf- 
horn, Dyers grain, Cabadge, Lertice, Mcllions, Onions,Parſnips, 
Larks heel, Burnet,and Lecks. 

In arcbgahe Moon new ſow Garlick, Borrage, 1 Cher- 
vile, Coriander,Gourds, Marjoram, white Poppy ,Purſlain,Radiſh 
<orrel, double Marigolds, Time, Violets. At the full Moon, An- 
niſced, Beets, Skirrits, Succory ; Fennel, Apples of Love, and 
Marvellous Apples. At the wain, Hartichokes, Baſill, Blc{ſed- 
thiſtle, cole Cabbadge, white Cole, green cole, Citrons, Cu- 
cumbers, Hartſ-horn, Samphire, Spinage, Gilly-flowrs, Iſop, 
Cabadge, Lettice, Mellons, Mugrets, Onions, Flower Gen: 
til, Burnet, Leeks, and Savory. In ay, th: Moon old, fow 
bl-fled thiſtle. In Tune,the Moon new, ſow Gourds and Radiſhes, 
The moon old,ſow Cucumbers, Mellons.Parfnips. In Jy, the 
Moon at full,ſow white © uccory;and the moon old, ſow Cabadge 
Lettice, Laſtly, in A»g»/t, the Moon at the full, fow white 
SUccory. 

Alſo ſhe muſt know that Herbs growing of S:eds may. be 
tranſplanted at all times, except Chervile, Arage, Spinage, and 
Parſley, which are not good b:ing once tranſplanted : - ob 
_— ever to tranſplant them in moiſt and rainy wear 
ther. | 

Alſo ſhe muſt know that the choice of ſceds are two fold 
of which ſome grow beſt being new, and Cucumbers and Lens, 
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and Tome being old,as Coriander,Parlle \B:ets,Origan, Savory, Iv 


Creſſer, Spinage, and Poppy : you muſt keep cold Lettice, Harti- 
chokes B.flHoly thiſtle (. abage,Cole,Dyers grain,and Mcllions 
fifteen dayes after they pur forth of the earth. 

Alſo ſeeds proſper better being ſown in temperate weather 
then in hot,cold,or dry dayes. In the month of April the Moon 
being new, ſow Marjoram, Flowre-gentle, Time, Violets : inthe 
full Moon Apples of Love, and marvellous apples ; and inthe 
Wain, Hartichokes, Holy thiſtle, Cabage, Cole, Citrons; Hart(- 
horn, Samphire Gillyflowres and Parſni 


- 


Seeds muſt be gathered in fair —_— at the wain of the Gathering of 


Moon, and kept ſome in Boxes of Wood, fomein bags of Lea- feeds. 


ther, and (ome in Veſſels of Earth, and after tobe well cleanſed 
and dryed in the Sun or ſhadow : otherſome, as Onions,Chibols, 
and Leeks,muſt be kept in their husks: Laſtly, ſhe muſt know that 
it is b:ſt co plant in the laſt quarter of the Moon : to guther 
grafts in the laſt but one, and to graft two dayes after the 
changz ; and thus much for her Knowledge briefly of Hearbs, 
and how ſhe ſhall have them continually for her uſe in the 
Kirchin, 


It reſteth now that I proceed anto Cookery it (elf, which is Ot Cookery 


the diefling and ordering of meat, in good and wholfome and the parts 
manner z to which when our Houſ wife ſhall addreſs her ſelf, *bereof. | 


ſhe ſhall well underſtand that theſe qualities muſt ever accom- 
pany it : Firſt, ſhe muſt be cleanly both in body and garments,ſhe 
maſt havea quick eye, a curiousnoſe, a perfeR taſte, and ready 
ear 3; ( ſhe muſt not be butter fingred ; ſweet toothed, nor 
faint hearted ) for the firſt will let every thing fall, the ſecond 
will conſume what it ſhould increaſe ; and the laſt will loſe 
time with too much nicenefſe. Now for the ſubſtance of the 
Art ic ſelf, I ill divide ic into five parts : The firſt, Sallets and 
Fricaſcs ; the ſecond, boyled Meats and Broths ; the third, Roſte 
meats and Carbonadoes ; the fourth Bak'r meats and Pyes z and 
the fift banquetting and made diſh:s, with other concecits and 
ſecrets, 


Fift then te ſpeak of Sallets, there be ſome fimple, ſome 
compounded, ſome onely to furniſh out the Table, _ ſome Rog _ 


both for uſe and adornation : your fimple Sallets are Chibols plain. 
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Of compound 
Sallcrs, 


Another com 
© pound Sallet, 


pilled, waſhc clean, and half of the green topps cut clean away, - 
{o ſerved on aſruitdiſh , or Chives, Scallions, Radiſb-rootes, 
boylcd Carrets, Skirrets, and Turnips. which ſuch. like ſerved 
up ſimply : alfo, all young Lertice, C:bbage-lettice, Purſlane, 
and divers other herbs which may b2 ſerved {imply withour an 
thing but a liccle Vineger Sallcet OylL,and Suger: Onions boyl 
and ſt: ipt from their rind, and ſerved up with Vineg:r, Oyle, 
and P.pper,is a good ſimple Sallet 3 (o is Camphir:, Bean cgds, 
Sparagus, and Cucumbers, ſcrved in likewiſc with Qyle, Vi 
nzgzr, and Pepper, with a world of others, too tedious tono- 
mivate, 

Your compound Sali:ts, are firſt the young Buds and Knots of 
all manner of wholſome Herbs at their firſt ſpringing;as red Sage, 
Mint,Lettice, Violets, Marigolds,Spinage, and many othgr mixed 
egcrher, and then ſerved up to the Table with Vinegar, Sallet- 
O;1-,and Suger. 

To compound an excellent Sallet, and which indeed is u-. 
ſuall at greac Feaſts, and upon Princes Tables. Take a good 
quantity of blanche Almonds, and with your fhrecding 
knife cut them grofſely ; then take as many Raiſins of the 
Sun clean waſht, and the ſtones pickt our, as many Figs ſhred 
like the Almonds, as many Capers, twice ſo many Olives, and 
as many Currants as of all the reſt, clean waſht . a good hand- 
fall of the (mall tender leaves of red Sage and Spinage : mixe 
all theſe well together with good ſtore of Sugar, and lay 
them in the bottome of a great diſh ; then put unto them 
Vineger and Oyl, and ſcrape more Suger over all : then take 
Oranges and Lemmons, and paring away the cutward pilles , 
cut them into thinne ſlices, 'then with thoſe {lices cover the 
Sallet all over ; which done, take the fine thinne lzafe of the 
red Col: lowre, and with them cover th: Orangzs and Lem- 
mons all over 3 rhen over thoſt R:d lzaves lay another courſe 
of old Olives, and the ſlices of well pickled Cucw: bers, tu- 
gether with the very inward heart of Cavobage lettic? cut in- 
to ſlices, then adorn the fid:s of the diſh, and the rop of the 
S1llet with more flices of Lemons and Oranges, and. fo ſerve 
ic 1p, 

To make an excellent compound boyl'd Sallet : take of 

Spinage, 
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Spinage well w :{ht, two or three handfuls , and put into jc 
fair water, and boyl ic till it beexceeding ſoft , and tender as 
pap ; then pat ic into a Callander , and drain the water from 


ic, which done , with the back ſide of your Chopping knife a, excellence 


chop it, and bruiſe it as (mall as may be ; then pur ic inco a Pip- bo 
kin wich 4 good lamp of ſweet butter, and boylir over againe ; 
then take a gool handfnll of Cuerants clcane waſhe,. and put 
co it, and ſtir them well cogether ; then pur to as much Vinegar 
as will mak: ic r:aſonable tart, and then with S gar ſeaſon it ac- 
cording to che taſte of the Maſt:e of the houſe , and 6 ſerve it 


upon ſippets . 


Your preſerved S4llat; are of two kinds, either pickled, as are Of preſerving 
Cucumbers, Sumphire, Purſl:n, Broom, and ſuch like ; or pre of Sallats. 


ſerv:d wich Vinegar, as Violets, Primroſe, Cowſlips, Gilly 
flowers, of all kinds, Broom flowers , and for tie moſt pare any 
wholſome flower whatſocver. 

N ow for che pickling of S4lats, they are only boyled and then 
drained from the wat:r , ſpread upon a Table, and good ſtore of 
falt thrown over them, then when they are chorongh cold, make 
a pickle wich water, (alt, and a little vinegar, and with the ſame, 
pot them up in cloſe carthen pors, and ſerve then forth as occa- 
tjon ſhall ſcrve. | 

Now for preſerving of Sgllars ; you ſh ill take any of ch: flaw- 
ers beforz-faid , after they have been picke clezn from their 
ſtalks, and che white erids ( of them which have any ) clean 
cut away , and waſh: and dryed, and taking a glaff: pot, like 
a Gally-por, or for want thereof a gally-pot it ſelfe , and firſt 
ſtrew a litcle Sugar in- the botrom, then -lay a layer 'of the 
Flowers, th:n cover that layer over wich Sugar , then lay a- 
nother layer of che Flower: , and ano: her of Sugar ; and thus 
do one above anther till the port b2 filled, ever and anon 
prifſing them hard down with your hand : this done z you fhall 
take of the b:{t and harpeſt Vinegar you canget, ( and if the 
Vin:gar be diſtilled vinegar , the lowers will keep th:ir colours 

the better ) and wich it fill up your pot till the Vinegar ſwim 
alolt , and no more can be received ; then ſt>pup the por cloſe, 
and ſet them in a dry temperate place , and uſe them at pleaſure, 
for they will laſt all che year. 

 T Now 
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Now tor the compounJing of Sallats , of theſe pickled and: 
preſerved things , thuugh they mey be ſerved up (imply, of: 
themiclves, and are butch good and dainry z yet for b-.rter ca-. 
riofity, and the finer adorning of the Toble 4 you ſhall thug uſe- 
them, Firſt, if you would fer forth any Red flower , that you 
know or have ſeen, you fhall take your pots of preſerved Gil- 
lifluwers , and ſuting the colours anſwerable to the flawer 
you ſhall proportion it forth , and Jay the ſhape of the Flower 
in a Fruit diſh ; then with your Purſlan leaves, make the 
green Coffin of the Flower , and with the Purſlan ſtalks, make 
the ſtalk of the lower, and the diviſions of the leaves and bran- 
ches . then wich the thinne flices of Cowcumbers , make their 
lcaves in true proportions , jagged or otherwiſe : and thus 
you may ſet forth ſome full blown, ſome halfe blown , © and 
ſome in the bud , which will be pretty ard curious. And if 
you will ſet forth yellow flowers , take the pots of Prini«. * 
roſes and Cowſlips, if. blew flowers, then the pots of Vio- 
Izes, or Buglofſe flawers ; and theſe Sallets are both for ſhew 
and uſe, for they are more excellent for tafte , then for to look 
ON. 

Now for Sallets for ſhew only , and the adorning and fer- 
ting out of a Table with number of diſhes , they be thoſe which 
are made of Carret roots of ſundry colours well boyled , and 
cutinto many ſhapes and proportion® , as ſome into Knors, 
ſome in ths manner of Scntions, and Armes , ſame like 
Birds, 2nd ſome Ikic Wild Beafts , according to the Art and 
cunning of the Workman ; and theſe for the moſt part are 
ſeaſoned with Vinegar, Oyl, and a little Pepper. A World of 
other Sallets there are , which time and expzricnce may bring 
to our Houſ-wites eye , but the compoſicion of them, and the 
ſerving of them , diff:reth nothing from theſe already rehear- 
{:d. 

Nw to proceed to your Fricaſes, or Qu1eIquechoſes , which 
ar: diſh:s of many compoſitions , and ingredients, as Fleſh, 
Fiſh, Egs, H:rbs, and many other things, all being prepared and 
made ready in a frying pan, they are likewiſe of two ſorts, ſimple 
and compound. s 

Your ſimple Fricaſes are Egges and Collops fryed , whether 
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the Collops be of Bacon, Ling, Beef, or young Pork , the fry- 
ing whereof is ſo ordinary , -that it neederth not any relation, 
or the frying of any Fle{h, or Fiſh fimple of it ſelf wiih bur ter oc 
(wer Oyl. 


To hav? the b:| Collops and Egges, you ſhall take the Bz& Collops 
whiteſt and youngeſt Bacom , and cutting away the ſword, cut and eggs. 


the Collopz inte chinn?flices , lay them ina diſh, and put hoe 
water unto them , and fo let them ſtand an hour or two, for 
that will take away the extream faltnefſe ; ther drain away 
the water clean, and put them in a dry pewter diſh , and lay 
them one by one , and ct them before the heat of the fire, (o 
as they may toalt ; and turne chem ſo , as they may coaſt ſuth- 
cicntly thorow and thorow : which done , - take your Egges 
and break them into a diſh ; and 'put a ſpoonfull of Vinegar 
unto them : then fer on a clean Skillet with fair water on the 
fice , and as ſoon as the watcr boyleth, put in the Egges, and 
Jet them rtakea boy! or two; then with a ſpoon try if they 
be hard enough , and then take them np and trim them, and 
dry them, and then diſhing ap the Collops , lay the Eggs up- 
on them, and fo ferve them up : and in this forr, you may poach 
Egges wh:n you pl:aſe , for it is the beft and moit whole- 


ſome. 


Nw the compound Fricafes are thoſe which conſiſt of gf ho em 


many things > as Tanſjes Fritters, Pancakes, and any Quelque- 

choſe whacſoever , being things of great Requeſt and ln- f 
tion in France, Spain, and 7taly , and the moſt curious Nati- 
on 


Fi &, then for making the beſt Tanſie , you ſhall take a cer- x, make che 


tain number o* Ezgs , according to the bign fTe of yonr Fry- bet Tanſey., 


ing-pannz, an4 break them into a difh , abating ever the white 
of every thicd Egge : then with a ſpoon = {hall cleanſe a» 
way the little whice Chicken: knots , ich tick unto the 
yolks ; then with a lictl: Cream , beat them exceedingly to= 
gether : th:n take of gre:n Wheat blades, Yioler lexver, Straw. 
b ry leaves, Spinaze, and S&Ccery » of each a like quanticy, 
and a f:w  :/nue "ree buds; chop and beat all' theſe very w:ll. 
and then ſtrain out the juyce , and mixing it with a lictle more 
Cream, putis tothe Eges , yy tic all well cogether ; then 
4 


pur 


» 
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pit ina tew Crums ot bread , fine grated bread, Cinawon, 
N-urmegge, and Salt ; then put ſome fwe:t Barter into the 
Frying-pan, and (+ ſoon as it is diſſolved or melted , putin 
the Tanſey , and fry it brown without burning, and witha 
d'(h curn it in th: panne as occaſion ſhall ſerve ; then ſerve it 
up, having ſtrcw2d good ſtore of Sugar upon ir , for toputin 
Sugar before, will make it heavy : Soume uſe ro put of the herb 
T anſey into it, but the Waluit-cres buds do give the better taſt or 
re]liſh, 2nd therefore, when you pleaſe for to uſe the one,” dunor 
ule the other. 

To make tbe beſt Fritters, take a pint of Cream and warm 
it ; then rake eight Egges , only abate four of the Whitcs, and 
beat them well in a diſh , ard ſo mixe them with the Cream 
then pur in a little Cloves, Mace, Nutmeg, and Saffron, and 
ſtirre them well together : then pat in two ſpoonfulls of the 
beſt Ale barm, and alictle Salt, and tirre it ”= , then make 
it thick according unto your pleaſure with wheat flower z 
which done, ſet it within the air of the fire , that it may riſe 
and ſwell, which when it doth , you ſhall beat ic in once or 
ewice ; then put into ic a penny pot of 'Szck : all this being 
done , you ſhall takea pound or two of very ſweet (came, and 
put it into panne, and ſet it over the fire , and when ir is 
moulten, and beginnes to bubble , yuu ſhall cake the Fritter- 
batter, and ſetting it by you , put thick ('ces of well pared 
Apple into the Batter , and thentaking the Apples and Batter 
out together with a ſpoon , putit into the boyling ſeam, and 
boy! your Fritters criſpe and brown : And when you find 
the ſtrength of your ſame corſume or decay, you ſhall re- 
new it with more ſcame : and of all forts cf feame , that 
which is made of the Beef ſuet is the bceſt and ftrongeft : 
when your Fritters are made , ſtrew goud Rore cf Sugar and 
Cinamon upon them, being faire diſht-, and fo ſerve them 
u 


P. 
The beſt Pan- To make the beſt Pancake , take two or three Egges, and 


cakes, 


break them intoa diſh z and beat them weil ; then adde unto 
them a pretty quantity of fair running Wzter , and beat all 
well together : then put in Cloves, Mace, - Cinamon, and Nut- 
meg, and ſezſon it with Salt ; which done, make it as thick as 

you - 
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you think good with fine Wheat- flower , then fry che-Cakes as 
thinne as may be with ſweet butter, or (weet ſeame , and make 
them brown, and ſo ſerve them up with Sugar , ſtrowed upon 
them, There be ſome which mixe Pancakes with nw Milk or 
Cream , but that makes them tough, cloying. and not fo criſp, 
pleaſant and ſavory as running water. 


To make the beſt Veale Toſts , take the Kidney, fatand all, yeal Tofts. 


of a loyn of Veale roſted , ard ſhred ic as (mall as is poffible ; 
Then take a couple of Egges ard beat them very well ; which 
done, take Spinnage, Succory, Violet-lcaves , and Marigold- 
l:aves, and beat th-m, and ftrain out the juyce , 'erd mixe it 
with the Egges : then- put it royour Veale , and ſtirre it ex- 
ca divgly well in a diſh; then put to good ftore of Currants 
clean w:ſhr and picke, Cloves, Mice, Cinamon, Nutmeg, Su- 
gar, and Salt, and mixe them all perfely well together : then 
take a manchct and cut it into Toſts,and roſt them well before the 
fire ; then with a ſpoon lay upon the Toſt in a good thicknefle, 
the Veal , prepared as before-faid ; which done, put into your 
Frying-pan gocd ftore of ſweer butter, and when it is well mel- . 
ted and very bot , put your Toites into the ſame with the bread 
ſide upward, and the fl. ſh fide downward , and as foon as you 
ſce they are fryed brown , lay upon the upper fide of the Toſts 
which are bare , more of the Oy pm and then turn them, and 
fry thag fid: brownalſo ; then take them out of thepanne , and 
qa up, and ſtrow Sugar upon them, and ſo ſerve them 
orth, 

There be ſome Cooks which will do this but upon one fide cf 
the Toſts, but to do iton both is much beerer ; if you add Cream 
it is not amiſle, 


To make the beſt Panperdy , take a dozen Egges, and break To make the 
them, and beat them very well ; .then put unto; them Clover, beſt Pamper- 


Mace, Cinamon, Nutmeg, and good ſtore of Sugar , | with as 9y- 
much Sall as ſhall ſeaſon it : then t-ke a Mancher , and cur ir 
into thick flices ike Te ftzs ; which done , take your Frying- 
panne, and put into it good ſtore of ſweet. butter , and being 
melced, Jay in vour flices of bread , thegn-powr upon them one 
halt of your Egges, then when it is fryed , wich a diſh wrn 
your [lices of bread upward , and then powre .on them the c- 
thee 


- 
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ther halt of your Egges, and fo turn them till both fides be 
brown ; chendilh irup , and ſerve it with Sugar ftrewed open 
Ic, 

To make any To make a Quelquechoſe , which is a mixture of many 

Quelquechole things rogether ; takerh: Eggs and b-cak them , and do away 
one ha'f of the Whites, and after they are' beaten, put chem 
tv a good quantity of ſwcet Creame , Currants, Cinamon, 
Cloves, Mace, Salt, and a little Ginger, Spinage, Endive, 
and Mary-gold flowers groficly chopt , and brat them all 
well together ; then take Pigges Petritoes Ulic'd and grofſely 
chopt, mixc them with the Eygs , and with your hand flirre 
them exceeding well rogether ; then put ſweet butter in your 
Frying panne, and being melted, put in all the reſt , and fry 
ic brown without buraing , ever and anon turning it, till ir 
be fryed enough ; then diſh ic up upon a flat plate, and fo ſerve 
it forth. On:ly here is to be obſerved , that your Pettitocs 
muſt be very well boyled b:fore you put them into the Fry- 
caſe. 

Additions to And in this manner , as you make this Q, ielquechoſe, fo you 

the Houſewife may make any other, wherher it be of fleſh, (mall Birds, ſweet 
Roots, Oyſtzrs, Muſl:s, Cockles, Giblets, Lemons, Oranges, 
or any Fruit, Pulſe, or other Sallat herb whatſoever , of which 
to ſpeak ſeverally, were a Labour infinite, becauſe they vary 
with mens opinions. On:ly the compoſition, and wark is no 
other than this before preſcribed ; and who can do theſe, need no 
further inftruftion for the reſt. And thus much for Salers and 


Fricaſer, 
Cookery. To maxe Fritters another way z take Flower, Milk, Barm, 
To make Frit- grated bread, ſmall Raifins, Cinamon, Sugar, Cloves, Mace, 
ters, Pepper, Saffron, and Salt ; ftirre all theſe together very well 


with a ftrong ſpcon, or ſmall ladle , then let ic ſtand more 
chan a quarter of an hour , chat it may rife ; then bear it ina» 
gain, and thus It it riſe , and be beat in twiceor thrice at leaft; 
then take.it and bake them in ſweet and ſtrong ſeame , as bath 
bcen before ſhewed , and when they are ſerved up to the Table, 
| ſee you ſtrow upon them good ſtore of Sugar , Cinamon, and 
To make the Ginger. 


beſt white Take a pint of the beſt, thickeſt, and ſweeteſt Creame , an1 
Puddings. boyl 
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boyl it, then whilt# itis hot, pur chereunto a good quantity 
of grcat ſweet Oarmeale Grots very ſweet , and clean picks, 
and formerly fteepe in milk cwelve hours at leaſt , 2nd Ict it 
ſoak in this Creame another night ; then put thereto at leaſt 
eight yolkes of Egges, a lictle Pepper, Gloves, Mace, Saffroc ; 
Currants, Dares, Sugar, Sale, and great ſtore of Swines Suer, 
or for want thereof, great ſtore of Beef ſuet, and then fill. ir 
vp-in the farmes according unto the order of good Houſc- 
wif:ri: 3 and then boyl them on a ſoft and gentle tire, and as 
they ſwell , prick them wich a grere Pin, or {mall Awl, to keep 
them that they burſt not ; and- wha you ſerve them to the 
Table, {which men/} nt b: uwill they be a day old) firſt boyl theny 
a lictle, then take thera out , and toaſt riem brown betore che 
firz, and ſo ſerve chem, trimming the edge of the diſh eicher wita 
Sale or Sugar. 


Take the Liver of a fat Hogge, and parboyl it; then ſhred 


 itſmall , and after beatic in a Mortar very- fine ; then mixe it 


vith the thick and ſweeteſt Cream, and ftrain ic very well 
through an ordinary ſtrainer : then pat there to fax yolkes of 
Egges and two Whites , and the grated crummes of ( near 
hand ) a penny White loave with good ftore of Currants,Dates, 
Cloves, Mace, Sugar, Saffron, Salt, and the beſt Swines ſuet, or 
B:et-ſuct, bur Bect-ſuer is the more wholſome , and leffe looſ- 
ning ; then after it hath tooJ a while , fill it into the Formes, 
and boyl them as before ſhewed : and when you ſerve them 
unto the Table , firſt boyl them a lictle, then lay them on a 
Gridiron over the coals ,' and broyl them gently, buc ſcorch 
them not, nor in any wiſe bre:k their skinnes , which is to be 
prevented by oft turning and toſſing them on the Gridiron , and 
keeping a flow fire. 

Take the Yolkes and Whites of a dozen or fourtcen Egges, 


and having bear them very well , put unto them the fins pow- 


der of Cloves, Mace, Nutmegges, Suger, Cinamon, Saffron, and 
Salt ; then take the quantity. of two loaves of white grated 
Bread, Dates ( very ſmall ſhred Y and great ſtore of Currants, 
with good plenty either of Sheeps , Hoggs, or Beef ſacr beaten 
and cut ſmall : then when all is mixe, and ſtirred well roge- 
ther, and hath ſtood a while to ſettle , thea-fill ir into the 
Farms 
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Hogs Liver, 


To make 
bread pud- 


dings. 
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Rice pud- 
dings, 


Another of 
Liver. 


Farms, as hath ben berore (h:wed,and in like manner boyl them, 
cook them, and ſerve them to the Table. 

Take halfe a pound of Rice, and ſeep ic in new Mi'k 
whole night, and in che morning drain it , and let the Milk 
drop away , and tak: aquait of theb-:ſt, ſweeteſt, and thickeſt 
Cream, and put the Rice into it , and boyl it alictle 5 then 
ſet it to cool an hour or two , and after pur in the Yolkes of 
halfa dozen Eggs, a lictle Pepper, Cloves, Mace,Currancs,Dates, 
Sagar, and Salt ; aud having mixt them well rogether , pur in 
great ſtore of Bzzf (uer weil bearen, and ſmall ſhred, and © put it 
into the farms, and boyl them as b:tore ſh:wed , and ſerve them 
afccr a day old. 

Tak: the beſt Hogs Liver you can gct , and boyl it excream- 
ly, till ic b:as hard as a ſtone, then lay it to cool , and be- 
ing cold , upon a bread grater grate it all to powd ; then 
ſift it through a fine M:al-tive, and pat co it the crummes of 
( atlzaſt) rw2 penny loaves of white bread , and boyl all in 
the thicke{t and ſweeteſt Cream you have , rill it be very thick ; 
then let it cool , and pur to it the yolkes of half a dozen E :ges, 
a liccle Pzpp:r, Gloves; Mice, Curran:s, Dues (mall (hred, 
Cinamon, Ginger, a little Nutmeg, good ſtore of Sugar , a 
lictle Saffron, Salt, and of Bzct, and Swinzs ſucr » great 


plenty, then fill it intothe Farmes , and boyl them as b:fore 
ſhew:d. 


Puddings of a Take a @alves Mugget, clean and ſweet dreſt, and boylic 


Calves Mug- 


ger, 


wcll ; chenſhr:d ic as (mall as is poſſible , th:n take of Straw- 
ber:y leaves, of Endive, Spinage, Succory, and Sarnell ,' of 
each a pretty quantity » and chop th:m as ſ-all as is poſſible, 
and then mixe chem wich cth2 Mugget ; then take the yo!kes of 
half a doz:n Ezpges, and three whites , an bzat them into it 
alſo ; and if you find it i3 too ftiffke , then make it thinner 
with a lictle Greame warm*d on the fire , then put in alittle 
P.pper, Cloves, Mace, Cinamon, Ginger, S 1gar, Caurrants, 
Des, and Salt, and work altogether >» wich c<ſting in lit- 
tle pieces of (wezt barter one after another , till jt have re- 
c:ived good ſtore of butter , then put itup in the Calves-bag, 
Sheeps-bag, or Horſe-bag, and chen boyl it well , and (o ferve ir 
up. 


Take 
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Take the blood of a Hogge whilſt it is warme, and ſtep A Pudding, * 
it in 4 quart or more of great Oate-meal grotes, and at 
' the end of three dayes with your hands take the Grotes out of 
| the blood, and drain them clean 3 then put to thoſe Grotey 
mcre then a quart of the beſt Cream warm'd on the fire 3 then 

take mother of Time, Paiſley, Spinage, Succory, Endive, Sor- 

re], and Straw berry leaves, of cach a few _— exceeding ſmall, 

and mixethem with the G:rotcs, and alfo a lictle Fennel-ſeed, 

finely beaten, then adde alir-Je Pepper, Cloves, and Mace, Salt, 

and great ſtore of ſiet finely ſhred, and well beaten : then there» 

with fill your Forms, aad boyl them, as hath been before def- 

cribed. - 

Take the largeſt of your Chincs of Pork, and'that which is Links, 

called a Liſtz and firſt with your Knife cur the lean thereof in» 

to thinne (lices, and then ſhred ſmall thoſe fAlices, ' and then 

ſpread it over th: bottome of a diſh or woodden platter : then 

take the fat of the Chine and the liſte, and cut it in the very . 
ſelt lame manner, and ſpread it'upon the lean, and then cur 

more lean, and ſpread it npon the f.t, and thus do one lean 

upon another, till all che Pork be fhred, obſerving to on 
and end with the lean - then with your ſharp Knife ſcotch : 
ic through and through divers wayes, and mixe it all well to- 

gether : then take good ſtore of Sage, and ſhred ir exceeding 

ſmall, and mixe it with the fl:ſh ; then give it a good ſeaſon 

of Pepper and Salt, then take the formes made as long" as. is 

poſſible, and not cut in picces as for puddings, ant fiſt How 

them well to mekethe meat fIip,and then fill them : which done, 

with threds divide them into ſever-l links as you pleaſe ; then 

hang them up inthe cornzr of ſome Chimny clean kept, where 
they may take air of the fire, and let them dry there arlcaſt four 
dayes before 2ny be caten ; and when they are ſerved nplet them 
be cither fryed, or broyl:d cn the Grydiron,or elſe roaftedaboue 
a Capon, 

lc r<t-th now that we ſpeak of boyl'd meat and: brothies, oF boyled 
which foraſnuch as oar Houſ wife is intended to be genera), mears ordinary 
one that can as well feed the poor. as'the rich, ;we En 
with thoſe ordinary wholſome boyl'd mears which. are 4 oe 
in every good mans houſe ; theretpr: ro make the b:ft" ordi= 
nary 
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nary Pottage, you ſhall take a rack of mutton cur into pieces ; 
or a leg of mutton cut into picces z for this meat, and theſcjoynts 
are the beſt although any other joynt or any freſh Beef will 
likewiſe make good Pottage, and having waſht your meat 
well,put it into a clean pot with fair water, and ſect ir on thefire 
then take /39/e: leaves, Succory, Strawbery leaven,Spi "age, Lang- 
debeef, Marygold flowrs, Scallions, and a little Parſley,and 
them very ſmall together - then take half ſo much Oat 
well beaten as. there is herbs, and mixe it wich che herbs, "and 
chop all very well togethr, then when the pot is ready tobuyl, 
ſcum it very well, and then put in your Hearbs, and foletir 
boyl with a quick fire, ſtirring the meac oft in the-pve, till the 
meat be boyl'd enough, and that the herbs and water are mixc 


rogeth:ze without any ſeparation, which will be after the cons 
ſumption of more then a third part : Then ſeaſon them with (alt 
and ſcrve them up with the meat, cicher with fappets or with- 
Out. 

Porrage with- Sone delire to have their pottage grecn, yet no hearbytobe 


our ſight of ſeen, in this caſe, you maſt take your hearbs and oat meal, and af- 

herbs, ter ic is chopt put it into a ſtone morter, or bowl ; and with a * 
wooden p: [tcl beat it exceedingly, then with ſome of the warme 
liquor in the pot, ſtrain it as hard as way be, and ſo put itinand 
boyl it. 

Potrape with» Others defire to have pottage without any herbs at all, and 

out herbs, then you muſt only take Oatmeal beaten, and good ſtore of Oni- 
ons and put them in,and boyl them together; and thus doing you 
muſt rake a greater quantity of oat meal then before. 

Portage with If you will make pottage of the beſt and dainticſt kind, you 

herbs, ſhall take Mutton, Veal or Kidde, & having broken the bones but 
notcut the fleſh in pieces, and waſhr it, put ic into a pot with fair 
water;afterit is ready to boyl,:nd throughly skumnr'd, you ball 
put in a good handfall or two of ſmall Oat meal : and-then take 
whole Lettice, of the b:| and moſt inward leaves, whole Spi- 
nage, Endive, Succory, and whole leaves Cole flowrs or the in» 
ward fort cf white Cabbage,with two or three ſlic*t Onions :& 
put all into the por, and boyl them well together till the meat 
be enough, and the Hearbs ſo ſoft as may be, and ſtirre them oft 
well together ; and then ſcaſon it with ſale, and as much Ver- 

juyce 
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ready to boly,zkumme it well : then you ſhall take a couple of 
Manchets, and paring away the cruſt, cur it into thick flices, and 
lay thera in a diſh, and cover them with hot broth out of che 
the pot 3 when they are ſteept, put.them and ſome of che broth 
into a ſtrainer and ſtrain ir, and then put it into.a pot : thentake 


aarter of a pound of Currants cleane pickt ad waſht,, with 
Shiite — kg og , and two or raw rp rpn and 
put them into the pot, and ſtirre all well rogether; and fo let 
them boyl: till che meat be enough, then if you will al- 
ter the colour of the broth, put in a little Turnfoyle, or 
red Sanders, and fo ſerve it upon fippets, and the fruit upper- 
moſt, 

To mike an excellent boyled meat, take four picces of a rack 
of mutton, and waſh them clean, and pur them intoa por well 
ſcour:d with fair water ; then take a good quantity of Wineand 
Verjuyce, and pur it into it; thenflice a handfull of Onions,and 
pur them in alſo, and fo let them boyl a good while, then cake 
a piece of {weet Butter with Ginger and Salt, and put.ic to alſo, 
and then make the broth chick with grated bread, and (> ferve ic 
forth with lippets, 


To boyl a 1a'la-d curiouſly,take the 344//ard when it is fair x, 
drefſ:d, waſh:d and truſt, and put ic on a ſpirand roaſt it till you Mallard. 


get thegravy out of is : then; take ie from the ſpit and boyl it , 
then take the beſt of the broth inco a pipkin, and the gravy 
which you ſaved, with a peece of ſweet butter, and Currants 
Vineger, Pepper, and grated Bread : Thus boy] all theſe roge- 
ther, and when the Mad is boyled ſufficiently, hy it 
= 2 diſh with Gpp2ts, and the broth npon it, and'ſo ſerve ic 
or th, 

To make an excellent O/eporride, which is the oncly y-" 

; pa 


To make ordinary ft:w'd broth, you ſhall take a neck. of Veal To make or- 
or a legg, or mary bone of beef, or a pullet, or mutton, and after dinary ficw'd 
the mcat is waſht, put it into a pot with fair water, and being dÞr"b. 


<2 
A fine boyled 


\ 


4 


| - 
| 
| 
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To make the 
beſt white 
broth, 


pall diſh ot boyled nicat which is cſtcemed in all Spa»: you ſhall 
takea very large veſſel pot or Kettle, and filling it with wa- 
ter, you ſhall ſer ic on the fire, and firſt put in good thick gob» 
bers of well f:d becf, andbeing ready to boy], «kum yourpor ; 
when the becf is half boyled, you (h+I! pur in it Potato-roots, 
Turneps and Carrets : al(o like gobbers of the beſt Mutton, and 
the beſt Pork ; after they have boyled a while : you ſhall putin 
the like gobbets of Veniſon red and Fallow if you have- 
them ; then the like gobbets of Veal, Kid, and Lamb a litth- 
ſpace after theſe, the fore parts of a tat Pigge, and a cramb'd Pul- 
let : then put in Spinage, Endive, Succory, Marygold leaves 
and flowrs, Lettice, Violet leaves, Scrawberry leaves, Buglofſe 
and Scallions all whole and unchopt, then when they have 
boyled a while, pur in a Partridge and a Chicken chopr in 
picces, /with Quails, Rayles, Black birds, Larks, Sparrowes, 
and other ſinall birds, all being well and tenderly boyled, 
ſeaſon” up the broth with gaod tore of Suger, Cloves, Mace , 
Cinamon, Ginger, and Nutmeg, mixt together in a good quan- 
tity of V-rjuyc: and Salt, and fo tirre up the pot well from 
the bottome : then diſh it ap upon great Charges or long Spa- 
niſh Diſh:s made in tore of ſippets in the bottome : then cover 
the meat all over with Prunes, Raifins, Currants, and blanche 
Almonds, boyled in a thing by themſelves ; then cover the fruit 
and the whole boyled berbs, and the herbs with ſlices of Oran- 
ges and Lemmons, and lay the roots round about the fides of the 
diſh,and ſtrew good ſtore of Sugar over all,and fo ſerve it forth. 
To make the beſt white broth, whether ir be with Veal Ca 
pon, Chickins, or any other foul or Fiſh : Firſt boyl the fleſh or 
Fiſh by it ſelf, then take the value of a quart of ſtrong Mutton 
broth,or ſad Kid broth,and pur ir into a pipkin by it (elf, and pat 
into it a bunch of Time, Marjoram, Spinage, and Endive bound 
together ; then when ic ſceths, put in a pretty quantity of Beefe- 
marrow, and the marrow of mutton with ſome whole Mace 
and a few bruiſed Cloves : then put in a pint of White wine 
with a few whole flices of Ginger ; after they have boyled a 
while top-ther, take blancht Almonds, and having beaten them 
together in a morter with ſome of the broth, ſtrain them and 


put 
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put itinalſo ; ow tn onree tne boyl Carrants, Prunes, 
Reins and whole Cinamen, in erjuyce and Suger \vith a few 
fliced Dates ; and boyl them med gdond 71-5 row 16g 
ſamed, : ar at leaſt corge to firrup 3 then drain the fruix from 
the firrup, and if you (cet be high coloured, make ic white with 
(weet cream warmed, and ſo mixe it with your Wine broth: : 
then take out the Capon or the other fleſh or Fiſh, and diſh ic up 
dry ina diſh ; then pour the broth uponit, and lay the fruit.on 
the top of the meat,and adorn the fide of the diſh wich very dain- 
ty fi Firſt Qrengzs, Lemons and Suger, and ſo ſerveit forth 
to the table, 


Toboyl any wild Fowl, Mallard,Teal, Widgeon, or ſuch like : To boyl any 
Firſt boyl the Fowl by ic ſelf, chen take a quart of ſtrong Mut- wild fow!. 


ton broth, and put it into a Pipkin and boyl it z then put unto 
it good ſtore of {liced Onions, a bunch of! {weer pot herbs and 
a lump of ſweet butter ;' after ic hath boyled -well, feafon it with 
verjuyce ſalt anJ ſager, and a little whole P : which done, 
take up your fowl and break ic according to the faſhion of 'car- 
ving, and ſtick a few Cloves about it ; then put it into the 
broth with Q 1ions, and there let it rake a boyl or two, and fo 
ſerve it and the broth forth upon the ſippets : ſame uſe torhick- 
ol it way roaſts of bread ſtcept and ſtrained, but that is as pleaſes 
the Cook, 

To. boyl a l:gge of 1ſ»tton, or any other Jayne of meat what 


ſpit it and give ic halfc a dozen turnes before the frre;then dravy it 
when ic begins to drop-and prefle it herween two diſhes, and fave 
th gravy ; then (laſh ic with your Knife, -and: give it balfe a 
dozen turnes more, and then preſie it again» and* thus doe 
as often as you can. force any moyſt.irs to come from it ; then 
mixing Mutton broath, White Wine, and Verjuyce - toge- 
ther, boy] the Mutton therein till ic be tender, and that moſt part 
of the liquor is cleaneconſumed ;; then havingall that while kepe 
the gravy you took from the Mutton ſtewing gently upon-a 
Chafing diſh and coals, X ++ ſhall adde unto it good flore of 


cale, Suger, Cinamon a 


then taking up the Mutten, put ns remainder of the broath * 
a 


T 
ſoever ; firft aft-r you have waſbt it clean,par- boyl it a lictle, then buy 


Ginger, with ſome Lemon ſlices, and | 
alittle of an O enge pecl, wich a few fine white bread crummes 2 | 
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A broth for 
any treſh fiſh, 


Additions to 
boyl meat. 


Mallard 
fur or 3 
Marc, oro 1d 

Couy. 


and put in likewiſe th: gravy,and then ſerve it up with fippers,la= 
ying the Lemmon ſlices uppern- oft, and trimming the Diſh a- 
bouc with uger. - | / 6H 
. It you will boy] Chickens, young Tarkeys, Pca-hens, 6r 
Houſe fowle daintily ; you ſhall; -after yon have trim- 
med them, drawn them, truft them 3 and waſhe them, fill 
their belleys as full of Paifley as they can hold : 'then boyle 
them with Salt and water onely, till they bz enough : then 
take a diſh and put into it Verjaj ce and Bntter, and' Salt, and 
then when the butter is nds rake the Pa:{ly one of' the 
Chickens belly, and mince it very (mall, and then' Pur it to 
the Verjayce and Butter : and ftir it well rogether ; then lay 
» -v Chickens, and trimme the diſh with fippets and fo ſerve it 
orth, | 

If you will make. broth with any freſh Fiſh what({oever, whe- 
ther it be Pike, Bream, Carp, Eele, Barbe), or ſach like : you 
ſhall boyl water, Verjuyce and Salc together with a handfull of 
{liced Onyons;then you ſhall thicken it wi:h two or three ſpoon- 
fulls of Als barw, then put in a good quantity of whole Barbe- 
ries, both branches and other, as alſo pretty ſtore ot Curgants : 
then when it is boyled enough, Diſh up your Fiſh and pobre 
your broth unto it, laying your fruit and Onyons moſt, 
Someto this broth will put Prunes and Dates Niced, bur it is 
_—_—_ to the fancy of the Cook, or the Will of the Houſe- 
holder. 

Thus I have from theſe few preſtdents ſhewed your .the true 
Art and making of all forss of boyled meats, and broths and 
though men may coyn ftrange names, and feign ſtrange- Arts, vet 
be aflured {he that can do theſe, = make any other wha ſoever, 
altering the taft by the alteration of the compounds as. ſhe ſhall 
ſe oecafion 3 And whena broth is roo ſwvcer, to ſharpen it with 
Verjuyce;when too tart to ſweeten it with Suger ; whenflat.ond 
wallowifh, to quicken it with Orenges and Lemmons ; and when 
too bitter to make it pleaſant with herbs and ſpices. 

. Takca Mallard when it is dean dreſſed, wathed and troft, 

and parboyl ic in water, till it be skumm'd and purifi:zd : then 

take it up, and put it into a Pipkin with the neck downward, 

and the tayl upward, ftanding as it were, upright : then fill "= 
' Pipkin 
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Pipkin halffull with chat water, in which the Mallard was par- 
Taykes, ang fill op Heer ag whjce whe : pee 

ice thin a gogd quant Canons, d put, them 11 
with whole finc hcarbs,” according to the time of che year, /as 

Lettice, Strawbery leaves, Violet leaves, Vine leaves, Spinage , 
Endive, Succory, and ſuch like, which have no bitter or hard 
talte, and a greney, quantity of Currants and Dates ſliced : then 
cover it cloſe, and ſer it on a gentle fire, and let (it fiew, and 
ſmoar till che hcarbs and onyons b= ſoft, and the, Mallard. c- 
nough,then take out the Mallard, and Carve it as if it were to go 
tothe Table : then to the broth put a good lump of butter, Su- 
ger» Cinamon ; and ifit be in Summer, ſo many Gooſeb2rrycs 
as will give ic a ſharp tifte,bur in the Winter,as much Wine vine- 
ger then heat it on the fire and ſtir all well together : then lay the 
Mallard io a diſh with fppets, and pourall this broth upon ie, 
then crim the edge of the diſh with Suger, and ſo ſerve ir up, 
And in this manner you may alſo ſmoar the hinder parts of a 
Hare, or a whole old Cony, being truſt up cloſe together. 

After your Pike is dreſt and opened in the back, and laid flat , 
as if it were co frye, then lay it ina large diſh for the puspoſe , 
able to receive it ; then! put as much White wine to ir, as wilt 
cover it all over ; then ſer it'on a chafingdiſh and coals to boyl 
very gently, and if any skum ariſe, rake itaway z then put to ic 
Currants,Sugar,C ynamon, Baibery berrics, and as many Pruncs 
as will ſcrve to garniſh the diſh, cover it cloſe with ano- 
ther diſh and let it ew till the fruic be ſoft,” and the Pike e- 
nough ; then put toic a good lump of ſweet batter ; then with 
a fin: skummer, take ap the fiſh, and lay it ina clean diſh with 
fippers, then take a couple of yolk; of eggs, the film taken away, 
and beat them well rogecher wich a ſpoonfull or two of Creame, 
and rx the Pike 4 taken on pur : into the 1 and tir 
irexceedingly,to keep ic from curding ; then pour: the broth upon 
the Pike, and trim the fidzs ofthe diſh with <uger, Proms, and 
Brberics,{lices of O:rcnges or L:mmons,and fo ſerve itup. And 
= _ youalſo ſtew Roches, Gurnets, or almoſt any ſca fiſh or 
fre 


Take a Lambs head and Portznance, , clean waſhr and, pickt, To ftew a 
and put ir into a Pipkin with fair water, and let it boyl, Lambs henf& 
F.2  $kam Purtcnance/# 


To ſtew a pike 


os mm 
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A Breaſt of 
Murron 
ftew'd. 


To few 2 
Neats foor, 


8kumnme ir clean, then put Currants and a few ſliced Dates, 
bunch of the beſt farcing hetbs tyed up togerher, and-ſo Her: 

well rill chemeat bertough : then take up the Lamby h 
Purrenance; and put ir into a.dcan diſh wirh {ippets z- ehen'p 
ini a good lump ot bneter, and beat the yolks ofewo egg 

lictke Cream, and pur it to the broth with Suger, Cinamon, 

2 ſpoonfull or two of Verjuyce and whole Mace, and as | 
Prunes as will garnifh a difh, which ſhould be' put in when ite. 
but halfe boyled, and fo pour it upon the Lambs head an4 P 
nance, and adorn the fides of the diſh with Sugar, Prunzs, Barbe? 
ries, Ocenges, and Lemons, and in no caſe forget not toſcaſon it 
well wich falt,and to ſerve it up. 

Take a very good breaft of Matton chopt into fandry Large 
pecces,and when it is clean waſher, put it irito a pipkin with fajr 
water, and (ct it on the fire to boyl ; then skunme it very well; 
then pur in of the fineſt parſn'ps cut into large peeces ery h ag 
ones hand,and clean waſht and ſcrapt; then good ſtore of the beſt 
Onyons, and all manner of ſweet pleaſant Pot hcrbs and Lettice, 
all grofſely chopt, and good ftore of Pepper and Salt, and chen 
coverit, and let it ſtew till the Mutton be enough , then takeup 
the mutton, and lay it in a clean diſh with fippets, and to the 
broth put a lictle wine vinegar, and ſo prur it on the mutton with 
the Parſenips whole, and adorn the ſides of the diſh with Sug, 
and ſo ſerve itup. And as you do with thebreſt,ſo you may doe. 
with any other joynt of Mutton. 

Take a Neats foot that is very well boyld ( for the tenderer 
it is the better it is» and cleave it in two, and with a clean cloath 
dry it w:1l from the Souſe-drink, then lay it in a deep earthen 
platter and cover it wich Verjuyce, then ſer it on a Chafingdiſh 
and coals and put to it a few Currants and as many Prunes as 
will garniſh the diſh,then cover it and let it boyl well, many times 
ftirring it up with your Knifc,for fear ir ſtick to the bottom of the 
difh ; then when it is ſufficiently ſtewed; which will appear by the 
tenderneſs of che meat and ſoftneſs of the fruit, then yur in a good 
lump of butter,great ſtore of Suger and Cinamon; and let ir boyl 
a little after : then pur it alcogether intoa clean diſh with ſippetrs 
and adorn th: ſides of che diſh with Syger and Prunes, and (o ſerve 
it up. 

To proceed then to Roaſt mcats, it is to be underſtoyd, that 

in 
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that in the generall knowledge thereof are to be obſerved theſe 


few rules. Firſt the [clean keeping and ſcouring of the ſpits Obſervations 


and cob-irons 3 next the neat picking and — 
forcir be (pitred, then the ſpitting and broaching of meat, which 
' muſt b:dene fo ſtrongly and firmly, that the meat may by no 
means lier ſhrink from the ſpit, or elſe turn about the ſpit : 


of meat, ' be- in roaſt mears, 


& yet ever to obſerve that the (pit donot 'go through any 'prin- gpirring of 
account and 


cipal part of the meas, but ſuch as is of 
tion 3 and if it be birds, © or fowl CHRIS (pic then to ler the 
(pic go through the hollow of the body of the fowl, and fo faſten 
it with pricks or 8cewers under the wings about the thighs of 
the fowl, and at the feet or Rump, according to your manner of 
eruſſing and dreſſing them, | 


- roaſt mcars. 


Then to know the Temp:ratures of fires for every meat, and Temperature 
which have-a {l»w fire, and yet a good one, taking leafure in * <5 


roaſting, as Chines of Bcef, Swans, Turkics, Pcacocks,Buſtards; 
and _y any great large Fowle, or any other Joynts of 
Mutton, Vcal, Dack, Kidde, Lamb,or ſuch like : whether k be 
Veniſon red or Fallow ; which indeed would-lye long atthe fire, 
and ſoak well in the roaſting, and which would-have a quick 
and ſharp fire without ſcorching ; as Pi Pullets, Pheaſants, 
Partridges, Quails, and all ſorts of middle fiz:d, or lefle fow), 
and all ſmall birds, or compound roaſt mears, as Olives of Veal, 
H {les ; a pound of butrer roafted, or puddings fimple of them- 
{:lves, and many other ſuch like, which indeed would be ſadden- 
ly and quickly difpatche, becauſe it is intended in'Cookery , 
that one of theſe diſh: muſt be made ready whilſt the other 
isin cating. Then to know the complexions of meats, 2s which 


muſt b: pal: and whice roaſted ,and yer throughly roaſted, as Murs ,,, I 


ton, Lamb, Kid, Capon, Pull:e, Pheaſanc,Partridge, Veal, Quaile 3 
and all forts of middle and ſmall land or water Fowl,& all imall 
birds; which muſt be ſo brown roafted, 2s Bzef, Veniſon, Pork:, 
Swan,G-eſe,Piggs,Crane, Baſtards, or any large Fowl, or other 
thing whoſe fl ſh is black. | 


Then to know th: þ it baſtings for mear, which is' ſweet The bjivde-- 
Butcer, (weet Oyl, Barrel barter, or fine rendred qr ſingz of mcars 
t will 


with Cinamon, Cloves, and Mace. There 'b: ſome 
vaſt: only with Water and Salt , * and nothing elſe : 


F 3 yer 
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The beſt 
dredging. 


To know 
when mecar is 


cnough, 


Roaſting of 
Mutton with 
Oyſters, 


WAYES. | ? : 


Then the belf dredging, which is cither fine white bread enyms, 
well grated ; orx|(c alitcle very white meal, and: the crumms yeey 
well mixt cogether., - ,. '; br 3 C 

Liftly ro know when meat is-roſted enough 3 for 
rawnefſ: is unwholſome, ſo too much dryneſs is nor noun 
Fheretore to know when'it is;7in the perfe&t heighr, and is m1 
ther too moiſt nor too dry,you'ſhall obſerve ctheke ſigns : Firſt, in 
your large joynts of m:at, when the ſt:am or {ſmoak of the mane - 
mzat aſcendeth, either upright or «ſe go2th from the fire, when 
it beginneth a lictle to ſhriok from the ſpit, or when the 
which dropp=th from it is cleer wichour bloodyneſſe; then irthe 
meat enough. . | 13.0707 301 17 

Ific be a Piggg, when the eyes are fallen out, ' and che-body 
tcaverh Piping : for the firſt is when ic ihalf coaſt:d,and would 
be ſfindged to make the coat riſe, and crackle, and the latter when 
itis full enough, and would bz drawn + op if ic 'be any kind 
Fowl you roaſt, when che chighyar: rear, or the hindze pig 
of the pinions at the ſeccing on of-the wings. are without blood, 
then bz ſure that your meat is fully enough roaſted : yet fora het- 
ter and more certain afſurednefſe, you may thruſt your Kaif - 
mto the thickeſt parts of the mear, and draw jt out again, and 
if it bring out white gravy without. any blaodinf:, then affa» 
redly it is cnough, - and may b: drawn with. all ſpeed;conveni: 
ent, after it hath, been well baſt:4 wich butter. not, formerly 
melted, then dredging asaforeſaid, then baſt:d over the dredging 
and ſo ſuffered to take two or three tnrnes, to mae criſp: the 
dredging : Then diſh it ina fair diſh with Galt ſprinkled over ir, 
and fo ferve it forth. "Thus you ſeethe general form of- caalting 
all kind of meat :\Therefore now I will recurn ro ſome'partieu- 
lar diſh:3,togettize with their ſeveral ſawces. * +, \- © 

If you will roaft Mutton with Ovyft:rs, take a ſhoulder alone 
o” a legge,and after It is waſhrt, parboyl it a little - then 'take the 
great Oyſtzrs and having apened. cher into a diſhy dreinche gra- 


' vy clean fram thrm twice or:thrice, then/ patboyl therh 2-lictleþ 


then take Spinave, Endive, Saccory, Straw berry leaves, Violet 
leaves & a little Parſly,with ſome Scallion;;chop cheſe very (mall 


roge- 
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togerher,then take your rs draind* and mix them 
Tn Eno os od a. 
theſe rs and-hi ; it, phee! 

then ſpirit and roaſtit; and whilſt iris in! ; end bee 
of Verjuyce and Burter,and' SaJt,and fet it in a 
diſh and coals 3 and when it-begias to boyl-patin the remaintler 
of your herbs without Oytters awd a g rity of C:nrants, 
with Cinamen, and the yolks of a couple 
are well boylcd and ſtirred together, ſeaſon it up according to' 
your taſte wiuh Suger ; then put in a few Lemmonflicesi the neat 
being enough draw it, and lay it upon this ſawce removed into a 
clean difh, the eagethereof being trimmed about with Suget and 
þ ſerve it forth. 


”, 
ON a chaffing 


2s And after they” 


EE 


Toroſt a Leg of Mutton after an Ouclandiſh Efhion,yon ſhall T* roaſt a leg 


t: k: ir after it is waſh'd, and cut off all thefl.(h/from the bone 
leaving onely the outmoſt skinne intirely whole and faſt tothe 
b3n:;then take thick Cream and the yolks of eggs, 2nd bear 
exce:dingly well together ; then put to Cinamon, Mace, a 
lie:le Nurmiegge with Salt: : then take bread erumms;findy gra: 
t:4 and ſearſt with good ft5reof Cirrants,'t andas you mixe 
th-m with the Cream, por in-Suger and fo maker Tnro's goo! 

tiffncdſe : Now it you world have it look green, pur in theJayce' 
cfiweet heabs,as Spinage, Violet leaves, Endive, &e; If you wouk 

have it yellow, then put ina liuteSaffion ſtrained, and with this 
fill up the skin of your'Tegg-of Miitron” in the fame” np md 
form that it was b:fore, »nd (Viek the ourfide' ofthe kim thick! 
with Cloves,and-ſo roaſt it chrouglily and bafte It'very well, then 
after it is dredp*d ſerve it up as #Tegge of Mutton with this pad- 


ding, for indced it isno other, you may op any other jymof” 


meat.as brftor loyn;or the belly of any'fow 


. 
, 


» Or 
Rabber or any meat ele which barti«kiftfor emprigeſt,1 wr 3 


pudding alſo-youb ar the inward pith of ifOxes back; iri 
good in rafte. and extMencfaveraign for any difcafe;ach, offlix 
in the reins whatſoever. | | | = 


To roaſt a Gigzger of Mutton, which is the.| 


"— ” - . 
" 


of Mutton 6- 
' therwile. 


Torcaſt a 


and half pax”:of the loyr togerfir, you [hall after ic'iy wa GSigger of 


ſpit with Clov-s, fo ſpir it and1ay te w/the fire, © 
it well wich baſting ; then pou ſhall rake Vineger, a - 
+ ur- 


' " ao Mutron, 


Ly 
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To roaſt 
Olives of 
Veal, 


To Roaſt a 
Pigge. 


Currants, and fer chem on a fire in a diſh or pipkin 3 then when 


it boyles you ſhall pur in ſweet herbes finely chopr,with the yolk 
of acouple of cggs, and (o let them boyl rogether : then the meax 
beiag balf roſted, you ſhall-parc off fume part of the leaneft and 
brown,then ſhred it very ſmall, and pur it into the piphin alſo : 
then ſcaſon ic up with Suger, Cinamon, Ginger, and Salt, and 
f put it into aclean diſh, then draw the Gigget of Mutton 
and lay it on the ſauce, and throw (alc on the top and foferveir 


up. 

You ſhall rake of a legge of Veal and cut the fi:lh from the 
bones, and car it out into thin Jong {ices : then take (+ cet herbs, - 
and the white part of Scallions, and chop them well gerbe 
with the yolks of cggs, then role it np within the flices of Veal, 
and ſo ſpit them and roaſt them : then boyl Verjuyce ,Butrer, Su- 
ger, Cinamon, Currants and ſweet herbs togecher,and being ſea- 
ſoned with a lictle ſalt, ſerve the Olives up upon the ſauce with 
ſalt caſt over them. 

To roft a Pigge curiouſly, you ſhall not ſcald it, but drawit 
with the hair on, then having waſht it, ſpitit and lay ittothe 
fire, ſo as it may not ſcorch, then being a quarter roaſted, and 
the skinne bliſtered from the fleſh with your hand pull away 
the hair and skin, - and leave all the fat and fic ſh perfeRly bare : 
then wich your knife ſcotch all the flcſh down to the bones, 
then baſte it exceedingly with ſweer butter and Cream, being no 
_ —— : then dredge it _ tne ers 

er, an t mixt together ; and thus apply i ba- 
fling, and bafting upon dredging, till _ have rnd ite 
fleſh a full inch deep : Then the meat being fully rofted, draw it, 
and ſerve it up whole. 

To roaft a pound of butter curiouſly and well, you ſhall cake 


of Bur- A of ey. butter, and beat ir ſtiff with Suger and the yolks 


Epgs, then clap it round wiſe about a ſpit, and lay it before a 


ſoft firc,and preſently dredge ic with the dredging before appoyn- 
ted for the Pig : then as it warmeth or meltcth, fo apply it with 
dredging till the butter be overcommed and no more will-me't to 
fall from it : then roaſt it brown,and (o draw it, and ferye ir one, 
the diſh being as neatly trim*d with Suger as may be, 

To roaſt a pudding upon a fpit you ſhall mixe the pu 
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þ:fore ſpoken of in the leg of Mutton, neicher omicring herbs or 
(vn put toa lircle ſweet butter and mixe ir —o ha99m of monte ” 
fold ir about the ſpit, and have ready in another d; of the ipir. 

{ame mixcure well {eaſoned,but a great deal thinner, and nobutter 

atall in ic ; and ye red ye runes. or and that 

the burrcr appcare, then a cover it all-over with the 

thinner mixcure » indfoletic rcff : thea if you ſce no more 
bucter app=ar, then baſte it as you did rhe Pigge, and lay more 
the mix1u1e on,and ſo continue till all be ſpent ; and then roaft 
brown and fo ſerve ic up. 

If you will Roalt a Chine of Beef, a loyn of Mutton, a Ca- To Roaſt a 
pun, and a Lark, all at one inſtant, and at one fire, and have all Chine of Beef, 
rexdy together and none burne, you ſhall firſt take your Chine L2ys of Mute 
of Bzef and paboyl ic more than half through 2+ Then firſt take *29Hark and 
your Capun, being large and fat, and ſpir it next the hand of g Lad at oe 
the rarncr, with che leg s from the fire, then ſpit the Chine of inftanc, 
Beefrhen the Lark, a ly the loyn of Mutton, and place the 
Lark ſo as it may be covered over with the beef and thefat part of 
the Loyn of Mhitton, without any part diſcloſed; then bifte your 
Capon and your loyn of Mutton with cold water and ſale, the 
Chine of becf wich boyling Lard, then when you ſce the beef is 
almoſt _— which you ſhall haſten by ſcorching and open- 
ing of it, with a clean cloath you ſhall wipe the Matton 
and Capan all over,and then bafte it with ſweet butter cill all bee 
cnough roſt:d; then with your knife lay the Lark open, which b 
this time will be ſtzwed between the beef and murron, and b 
ing ic alſo with dredge alrogerher, draw them and ſerve them up, 

If you will Roaſt any Veniſon,after you have waſher it & clen- To Roaſt Ve 
ſed all the blood from it, you fhall ftick it with cloves all over niſen. 
on the outlide z & if it be leane, you ſhall lard it either with mutc- 
ton lard, or pork lardgbut mutton is the beſt: then ſpit ic and roft 
icdy a ſoaking fire, then rake vincger, bread cramms, and ſome 
of the geavy which comes from the veniſon, and boyl them well © 
in a diſh : then feaſon it with ſuger,cinamon,ginger and ſale, and 
{crve the veniſon forth upon the ſawce when it is roſt:d enough. 2 OE 

If you wit! Roaſt apiece of frefh Sturgeon, which is a da : *__ 
diſh, you ſhall ſtop it with Cloves, then Vpir it, and let ic R 
at great l:iſuce, plying ic ccntinually with bafſting, which will 

take 


— 
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To Roaſt 2 


takeaway the hardn:1ſc : then when it is enough you ſhal draw = 


it ang erve ic upon Veniſon ſawce, with ſalt only thrown upon 
It, | | x 
; The Roaſting of all forts of meats [differeth - nothing but 
in the fire, | ſpeed and leiſure as is aforeſaid, except theſe 
compound diſhes, of which 1 'have given you fufficient pre- 
ſid:nts, and by them you may perform any work whatſoever ': 
but for - the, ardering, preparing, and' erafſing your meat for 
the: ſpit or' Table, in:rhat there is much differ:nce : for in all 
joynrs of meat exccP: a ſhoulder of Mutton, you ſhall cruſh 
and break the Joynes well ; from Pigges and Rabvers yon (hall 
cut cﬀ the tet before you ſpit them, and the head3 when 
you ſerve them to the Table 3 and the Pigg you ſhall chine and 
divide into twoparts : Capons; Pheaſant, -Chickens, and Tur- 
kies you (ball roaft with the, Pinions folded up, and the legges 
extended :' H:ns, Stock-doves, and Hoaſ doves, you ſhall Reofſte 
with the Pinions folded, and the legs cat cf by the knzes and 
thruſt into the budies ; Qaails, Partridges,and all ſorts of fraall 
Birds ſh1ll have their Pinions cut away, and the IeÞ» extended! 3 
all forts of Water fowl ſhall have their Pinions tur away, and 
their legs turned backwards : Wond'cocks, Snip:s and'Stint ſhall 
bc Rozeſted with their Heads and Necks on, an their legs thruſt 
11 to their bodyes,and Shovelers and Birturns ſh:!} have no necks 
but their heads only. 


Take a Cows [Idder, ani firſt boyl ir well ; thin Ft it 


Cows Udder, thick all over with Cloves : then when it is cold ſpit ic, * and 


To Roaſt a 


lay ic on the fire, and. apply it very well with bſting of ſweet 
buuter, an whenit is ſifficiencly roſt:d and brown, thn dredge: 
it, ard draw it tron th: fire, take vin:gar and burter, and pur 
ic on ach thi1g1iſh 1d coals, and boyl it wich White bread 
crum, Gill it b:ahick : the pat to it good ſtare of Suger and cy» 
namon, - 224 putting ir int 2 clean duh, lay ths Cows UGader 
thercin, and trim the-lides of the dith with Suger, aud (o ferveic 


Take an exc-llent gond leg of V.al, and cat the thick part 


Fulletot Yral. thareot,a handtul} and more From the Knacle 8 then take the 
chick part 'C which isth- fill-e Y and farce ir in every part all 
over wich S:rawbury. leaves, Sorr:1l, 'Spinage, Endiv:, and 

Suc* 
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Succary grofſely chopt rogether, and .good. hore of Qnions, 
then lay it ro the fire and roaſt EY and browty, 
caſting good ſtore of Salt upon! itz1 and; ballin] ir well wirtyſoxcer 
barter : then take of the former herbs much finer chopt than 
were for farcing, and put them. into a Pipkin with Vinegar 
clean waſht Currante, and boyl them well cogether ;thenwhen 
the herbs-are ſufficiently boyled.and ſofty take the yalks of four: 
very hard boyled Eggy, and ſheed theny yery » and. puc rhem 
into the & wm allo with. Suger and Cinamon amd ſome of the 
gravy which drops from the Veal, and boyl ic over again, -and 
then put it Into aclean diſh,- and the fillet being aredged and 
drawn,lay upon it and trim the fide of the diſh with Suger,and fo 
ſcrve if up. is born 003,034 # lizv 11210 $4.20 
To __ anxxcellent Sauce'for a rot Capamy :you ſhall rake | 
Oatons, and: having flicxd - and pecled' them; : boyle them in © 
faic water with Pepper, Salt,and a few bread ctummes : _—_— 
unto it a ſpoonfull or two of clarer Wine, '. the jJuyce of an 
Ocengz, and; three ar. four. ſlices of Letamon. peel : all theſe 
(heed rogerber, and fo pour it up$o the. 'Capon being broke '- 


UD. | | el 
"To make a ſawce for an old Hen or Pullce, take a good quan- 
tiry of Bzer and Salt, and mixs them well rogether with a 
f:w fins bread crammes, and boyl them on a chatting diſh a 1d 
coals ; then take the; yolks of -rhree. or four hard Egges, a 1d 
veing Groctfmald pur ic to the beer, anJ boy] ic alſo + then'the 
Hen bing almoſt enough, take three or four ſpoonfulls 'of the 
gravy which comes from her, and put it in-alfo, and boyl all 
rogether to an indiff:#ent thicknds +4 which doney ſuffer ic to 
boyl no mare, but oply th keep it warm on the fire, and put into 
it the j1ycc of ewo Q; three Qrcenges. and the flies of L-mmon» 
n..1. ſhecd arall,, and the [ices of Oretiges, having allo the upp'r 
rind taken away : then the'Ren being droke up rakethebrams 
thereof, and ſhred Ying. them! taall,. pize Te imis the fawee 
eſo, and ſtirring all well together , pac -ivvelint inco @ 
clean warme difh, ,apd; lay-.ahe noe { broke up ) in ohe, 
lame, vie. © i0t (OP ar0 2180] OW! 44 16. 20 POT 
The Sawce for Chickens Js divers, according to mens taſtes 't 
for ſome will onzly have Bitter, | Verſdyee, and os > 
| ay 
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